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WEEKLY REVIEW 


Damage to Tomato Crops Excites All Interests—Reports All 
Agree—A Time for Serious Thought and Careful Ac- 
tion—A Leading Canner Warns Against a 
Stampede—Buyers Not Taking 
the Goods. 


Interest has centered almost entirely in the tomato crop and 
the damage which storms this week have added to that already 
done. All the industry has been aware that the tomato crop 
was in a precarious condition, and when instead of better weath- 
er we received worse, the wurry is well explained. 


If you will refer to our Crop Correspondence Column you 
will find some interesting news in this direction. Note that one 
party, located in the center of the Peninsula, reports his findings 
after a long and thorough automobile trip to all heavy tomato- 
growing points in Maryland and Delaware, and that he finds that 
the crop, taken as an average, promises but 62 per cent. of a 
normal yield. Following right on the heels of this doleful re- 
port, come reports from the daily newspapers showing the dam- 
age done by recent storms. We give these latter, as independ- 
ent views of the situation. Summed up, the tomato crop of this 
great Tri-State section is in a serious condition at this writing. 
There can be no gainsayng that, as the facts stare us in the 
face; and yet we do not mean to say that the tomato crop is a 
“dead cock in the pit,’ nor will we say this until the snow flies. 
Conditions may entirely alter before the season is finished, but 
we must record conditions as they are now, and this is what we 
have done. 

In line with this idea, that tomatoes are not done yet, a well 
posted writer on the Peninsula, one of the largest canners and 
keenest observers, as he bases his words on years of experience, 
writes us under date of August 2nd: 


Canners should not let themselves be stampeded by 
the reports of tomato crop damage, and overbid one 
another for the raw stock; then go through the same 
experience they have for the past three years, which all 
know caused us heavy losses. This condition should 
not and can not continue; so do not let these reports 
deceive you, as there will be all the tomatoes that can 
be handled in September. 


There is a firm in Caroline County, Maryland, who 
is carrying a block of spot tomatoes, and they are mak- 
ing every effort possible to make the trade believe 
the crop is about gone. We repeat: Do not let these 
reports deceive you, and then cut your own throats 
again. 
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Also, canners must not overlook the fact that a big 
majority of the consumers now buy a No, 2 size can of 
tomatoes instead of the No. 3 size, and do not buy any 
more cans of the No. 2 size than they formerly did of 
the threes; so, Mr. Canner, stop and figure what this 
means in the increased number of cases now being 
packed out of the same quantity of tomatoes. 

Furthermore, the canner cannot afford to pay over 
the average eontract price for the raw stock, as the mar- 
ket does not justify it, and there is no indication for de- 
cided market improvement later; as no doubt the job- 
bers will continue the same policy as they have been 
doing for the past three years, and buy in small quan- 
tities as they need the goods. 

PENINSULA CANNER. 

The same mail brings us the following letters, as if in con- 
tradiction of the above writer, but in full harmony with all 
others in this section: 

Preston, Md., August 2, 1922. 

Rains and hail have almost ruined the tomato crop. 
Things look bad at this time. 

A. MESSICK. 


Salisbury, Md., August 2, 1922. 
Heavy rains again yesterday and last night. We 
think the tomato crop has been cut 40 per cent. 


J. CLEVELAND WHITE. 


Quantico, Md., August 2, 1922. 
The heavy rains have hurt the tomatoes badly. 
Crop is about one half, 
J. WILSON. 


All of these are volunteer letters and all from about the 
same section, and you will note that the section is that covered 
by the newspapers whose reports we publish in the Crop Column. 
Where so many so thoroughly agree it may be written down as 
certain that the condition is real and not imaginary. The con- 
dition cannot be questioned for a moment. 

And yet we are incliaed to agree with the first writer, sign- 
ing himself “Peninsula Canner,’’ the canners must not allow 
themselves to be stampeded into grabbing tomatoes wherever 
they can he found, at any oid prices. We are more than half 
inclined to smell a trap i some actions which we have seen this 
year. The growers want the top of the market and they have 
become good enough business men, in recent years, to engineer 
that result. Everything is playing into their hands just now— 
there can be no avoidance of that truth, for the tomato crop is 
hurt, looks bad and those who reason that here can be but half a 
crop are entirely within beunds in so estimating. And we will 
go even further and say that it is more than likely that old 
Dame Nature will continue her capricious mood all through the 
rest of the season and deal out unfavorable tomato weather. 
That is the way the whole season has gone so far, and we ex- 
pect to see it continue so. But it might change, turn to fine 
tomato weather and with such, and a very late fall, considering 
that the vines are there—produce all the tomatoes wanted. Who 
can tell? And yet is anyone justified in going upon that 
theory? Not in the least. 

As we see it, the tomato canners should sit tight, refuse any 
further business at present market prices, and in that way take 
no chances. But, on the other hand, should refuse to listen to 
contracts for tomatoes at high prices. Just wait awhile. Play 
the jobbers’ game—wait. 

Out west they have been having quite seasonable weather on 
the whole. But they are faced there—as they are, too, in the 
East—with a serious coal shortage. You will note this is men- 
tioned in several of the communications. This is to be supposed, 
and it is a very serious matter, for without coal how are they 
to run? The corn canning season is due to open in, another 
fortnight, and it will take mighty quick action to relieve this 
situation. Can it be done? It does not look like it. 

This is not a time for the consideration of market prices, 
or the condition of the market; whether or not the buers are 
taking the goods. The question before the industry today is: 
Will they get their packs made at all; and under the bad crop 
eenditions, will they get enough to fill anywhere near their 
future orders? If there are canners that can go into the mar- 
ket and accept orders for their goods at present prices they 
must be peculiar critters. Canning has always been called a 
gamble; here is evidence that it is the rankest kind of a gamble, 
and we should like to cause our readers to at least gamble to 
win, and not with a certainty of loss. To sell more goods today 
is to court an almost certain loss. Knowing this, if you care to 
sell, do so to your heart’s content, but let us see the level headed 
canners, at least, stay out, 

The jobbers are not buying—not in the wholesale way that 
they used to buy or as they should buy. They are taking lots 
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of 150 cases at the most, and then invariably want them at once, 
Rush orders, with tracers on the shipments, They have settled 
down to this retailing method and nothing seems able to dis- 
lodge them from their position. It robs the market of all life, 
and makes the man who is forced to sell give his goods away, 
But that is just what the buyers are after, and if they “can get 
away with it” who is to blame, the jobber or the canner-sellers? 
You have the answer. And the cards are all in your hands right 
now. If you play them rightly you ought to be able to make 
some money on any goods you have unsold. But the canners 
mus sit tight and not. be induced to sell. 

New York and Wisconsin are on the last lap of their pea- 
packing, a great many of the factories having finished up, and 
the pack is a good one, mainly 9f the better qualities. The ab- 
sence, or scarcity of standards is already felt in the markets. 
It is said there will be practically none left when futures have 
heen filled, and the market will have to “eat cake instead of 
bread.” This is to the advantage of the pea market. 

The early tomatoes which were promised some weeks ago 
have not been packed, except in a very small way and then late 
of the dates set or promised, and this means that spot tomatoes 
have had that much more of a clean up. Before any amount of 
new tomatoes can come upon the market spots may have ceased 
to exist, they are that low at present, 

The whole canned foods market is stronger, but the jobbers 
are unmoved from their lack-of-interest position. We may ex- 
pect to see the chain stores show increased activity. for they 
seldom miss out on such situations as this. They “sense” the 
market and usually wisely, and they will put life into the market 
even if the, as it were, wholesalers continue to buy in a retail 
hand-to-mouth way. 


KERR’S REVIEW OF THE BALTIMORE MARKET 


Baltimore, August 2, 1922. 


The tomato season, now well begun, may be said to be mak- 
ing history rapidly and perhaps recklessly. 

The season began quite formally a brief week or ten days 
ego, during which period there has been a sharp decline in open- 
ing prices, 

Ones, for prompt shipment have dropped from 60c to 52%é¢, 
twos from 90c to 82'4c, and threes from $1.25 to $1.17%4, Bal- 
timore. 

These lower prices do not, of course, generally obtain among 
all Baltimore and all Maryland canners, but. they are withal the 
prices at which canned tomatoes can be bought; thus have prices 
for tomatoes for early shipment been brought down to almost 
the very level of the prices quoted for delivery at sellers’ option 
during season, 

This remarkable decline in prices for early tomatoes durin’ 
so short a time following the appearance of opening prices may 
be in part attributed to the trade’si unwillingness to consider 
opening prices except in connection with urgent current need. 
During a few days the demand for canned tomatoes for “imme- 
diate shipment” was marked by a show of vigor and of brisk- 
ness; but for the most, orders were small. 

A great deal has been said and is still being said in reeard 
to the expectation of the tomato crop. One observer, and a séll- 
er at that, doesn’t think that the crop has been seriously dam- 
aged that the damage doesn’t extend beyond 10 per cent. “But 
even should the damage extend to 25 per cent.,” says this ob- 
server, “we shall still have a large crop.” 

This opinion, favorable to a large crop and, therefore, a 
large pack of tomatoes is well received by many buyers wit! 
whose ideas it is in agreement and also by many sellers of 
future tomatoes to whom it is of the utmost importance that the 
crop shall be large in order that their advantage shall not be. 
prejudiced. 

On the other hand, there are observers and commentators 
who insist that the crop has been seriously damaged, perhaps 
to the extent of 40 per cent. One analyst has been so bold as 
to set down the extent of the tomato pack in terms of cases— 
that the pack will fall below ten millions of cases. Ten mil- 
lions of cases for this year following four millions for the past 
year. will not be enough. 

We are reminded, however, that the season is yet very young 
and also that the hardy tomato possesses very remarkable re- 
cuperative powers. If August shall be tender and gracious to 
the tomatoes towards which July was so rude and inhospitable 
the situation may work out favorably to buyers’ hopes. . 

But one can always speak more surely of tomatoes in the 
past tense and in the present tense than in the future tense. 
We prefer not to speak too boldly of tomatoes in the future 
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The Sinclair-Scott Co., 
Baltimore, Md. 


Manutacturers ot 


PULP Machines and Pulp Finishing 
Machines for Tomato Canners 


and Catsup Makers. 
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“Perfection” Power Cranes. 


Peach Paring Machines. 
Pea Graders. 
Pea Hullers. 
Friction Clutch Pulleys. 
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Strip Feed Presses 


One of the most important and essential operations to be con- 
sidered in making cans is the automatic production of the ends. 


To meet the requirements for this very particular operation, 
we call especial attention to our No. 3I E. Automatic Strip Feed 
Press, such as shown. 

Adjustable for all dies up to and including 6’’, either round or 
square. The press is furnished with change !gears for handling 
3 to 20 cuts per strip and simple means to accommodate vari- 
ations in length. 

Feed mechanism is automatic, fool-proof and eliminates danger- 
ous hand feeding. Operated in connection with our Presses, we 
supply Curling Machines and all other automatic can making 
machinery. 


McDONALD MACHINE CO. 


Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
7600 South Racine Avenue, Chicago, Illinois. 
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The 


Markets -:- 


NEW YORK MARKET 


Interest Centered in the Strike Situation—Buyers Not in the 
Least Stampeded—Retailers Buying Only in a Fair 
Way—Serious Damage to Tomato Crop—No 
Sign of the Cheap Pineapple—Stand- 
ard Peas Scarce—Notes. 


New York, August 4, 1922. 


Strike situation center of interest—Chief interest in the 
canned foods market during the past week has centered in the 
coal and rail strikes. Canners are beginning to feel the effects 
of the coal strike, some Western packers paying as high as $12 
per ton, f. o. b. mines, for their coal, this greatly adding to 
their production costs. 

Through the issuance of two special service orders by the 
Interstate Commerce Commission, food products are to be given 
priority in} shipments by the railroads. As a result of these 
orders, it is not believed that the movement of canned foods will 
be greatly interfered with, unles the strike should grow more 
serious, 

Buyers Not Stampeded—Despite the unettled labor condi- 
tions, wholeasle grocer and other canned food buyers remain 
calm, and are not inclined to be scared into buying more than 
their immediate requirements. Contrary to general expecta- 
tions, the serious rail situation has not been reflected in ma- 
terial increase in business. 


Through With Futures—Buyers have apparently taken on 
all of the future canned foods which they intend buying at this 
time, and the demand has eased off to a great extent. Many 
distributors are of the opinion that packs of many varieties will 
be very heavy this year, and that if they defer their heavy buy- 
ing until late in the year they will be able to equal, or perhaps 
beat, present asking prices. Brokers, however, are generally of 
an opposite opinion, and are keeping their buyers posted as 
much as possible in order to help out the situation as much as 
possible. 

Summer Buying Fair—Wholesalers are getting a fair busi- 
ness from the retil trade, but are finding it increasingly difficult 
to take care of some retail orders on certain favored brands of 
fruits. There has been a good consuming demand for fruits, 
despite the heavy shipments of fresh fruits to the markets, and 
the general scarcitv of the canned product is reflected in a firm 
market here. Prices are nominal on practically all fruits in the 
jobbing market, owing to scarcity. 

Columbia River Salmon Wanted—Active buying of new pack 
fancy Columbia River salmon at $3.40 for tall No, 1 chinooks, 
$3.50 for flat ones, $2.25 for halves flat, $3.00 for halves ovals, 
and $2.35 for blueback halves is reported. As usual, it is not 
expected that there will be enough fancy Columbia River stock 
to Ro around, and the 1922 pack was virtually all sold before 
made. 


Stenciling Shipping Containers—The American Wholesale 
Grocers’ Association is endeavoring to have all packers and man- 
ufacturers of food products stencil, or mark, the contents of 
their packages. Thus far many food canners have informed the 
association that they are doing this, among them being Holland, 
Mich., Canning Co.; Pioneer Packing Co., Aberdeen, Wash.; T. 
A. Snider Preserve Co.; Fruit Growers Canning Co., Sturgeon, 
Wis., and Beech-Nut Packing Co., Canajoharie, N. Y 


Tomato Crop Damage Serious—Some worriment is being ex- 
pressed in the trade here over the condition of the tomato crop 
in the Tri States. Although buyers express the fear that the 
pack may be radically curtailed this belief, even in the face of 
present short visible supplies of old packs of tomatoes, has not 
influenced them to the extent where the are willing to take 
hold of the market in the good old-fashioned way and give 
the canner a run for his money. On the contrary, most buyers 
seem to be of the opinion that tomatoes must be bought in small 


doses, and although they dimly remember the time when it was 
good business to buy up in blocks on a low market, apparently 
only the chain stores have enough confidence in the situation 
to operate now more than half-heartedly on tomatoes, one of 
the leading and most important canned food staples. 

That Cheap Pineapple—Buyers here were greatly interested 
in a statement carried in a local trade paper to the effect that 
sals of straight carloads of Hawaiian pineapple were being 
made on a basis of 10 per cent. under the opening. Buyers who 
have been vainly seeking stocks at 10 per cent. over were great- 
ly interested until three days later the publication in question 
explained its error adding “As anyone at all informed as to the 
situation knows such sales were at 10 per cent. over.’’ Thus 
ends the first bad “break” in new pack fruits, 

Standard Peas Scarce—Standard sweet peas will be a scarce 
commodity in Wisconsin this season, although a good pack of 
fancy grades is assured, according to reports reaching this mar- 
ket. There has been some damage by pea lice, but the losses 
are said to be not nearly so large as reported earlier in the sea- 
son. Quality of the new pack is pronounced excellent by com- 
petent authorities. 

Sardine Canners Mark Time—Although many of the Maine 
sardine packers have placed their plants in operation, they are 
doing little but wait for the bigt run of fish to begin; in the 
meantime canning a few barrels a day, as the supplies are re- 
ceived. Practically all of the canners are oversold on their 
new pack, but when the heavy run gets under way early in 
August, they anticipate packing plenty of stocks to take care of 
the season’s demands. 

Tuna Run Slow—Advices from Southern California canning 
points indicate that the run of albacore and bluefin tuna is very 
light thus far, although the canners and fishermen are looking 
for improvement almost daily. Demand for the new pack is of 
a routine character. 

Canned Olive Pack Light—California advices are that the 
new pack of canned ripe olives will fall materially below early 
expectations. The crop of Missions, the chief variety canned, 
will be practically a total failure, it is said. Demand for ripe 
olives has been “coming back” strongly during the past several 
months, the public having fully recovered from the scare oc- 
casioned by the numerous poisonings by improperly processed 
olives a few years ago. 

NOTES.. 


T. J. Groth & Co. are booking business on 1922 pack Cali- 
fornia canned fruits for the newly organized McKeon Canning 
Co., Inc., organized by Frank H. McKeon, formerly with Hunt 
Bros. Canning Co., and later with Libby. McNeill & Libby. 

Arthur P. Williams, of R. C. Williams & Co., returned 
last week on the S. S. Aquitania from a short pleasure trip to 
France. 

Cc. E. Hume, of G. W. Hume & Co., prominent California - 
packers, has been visiting the local market, stopping with his 
brokers, Walter J. Townsend & Co. 

The Fruit Belt Products Co.. of Elm, N. J., has appointed 
the Hogan-Levine Co., its New York selling representatives. 


NEW YORK STATER. 


MAINE MARKET 


Canners Well Sold Up on Blueberries—Berries Have Ripened 
Too Fast to Enable Surplus Pack—Only About 75 Per 
Cent. of a Bean Pack Expected—Corn Cron 
and Pack Put ati 50 Per Cent— 

Apples Quiet. 


Portland, Maine, August 3, 1922. 

Blueberries—Although practically every packer was sold up 
on approval contracts before prices were named, and all con- 
tracts were confirmed without question at $2.20 and $9.50, there 
seems to be an impression in the markets that berries are plenty 
and prices reduced. There is a large yield of blueberries, which 
have ripened so very fast that many have spoiled before they 
could be packed, and the pack will therefore fall short of the 
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crop. It is barely possible that a contract for a limited amount 
of berries might be placed today at full prices, but this would be 
a very exceptional case; the rule is that there are none-to be 
had at this time. 

Stringless Beans—The factories are opening this week on 
stringless beans and making every effort to salvage as large a 
part of the crop as possible. No one looks for over 75 per cent. 
of a pack, and many advise that they will not get 40 per cent. 
Packers who had sold up to their estimated production will doubt- 
less be forced to make a pro rata delivery; fortunately sales 
were delayed until about the time of the rain damage, conse- 
quently canners sold more cautiously and will probably be able 
to make full deliveries. Prices have remained as opened, at 
$1.20 and $4.75 for No. 2 and No. 10 sizes, 

Corn—At the time of market opening, it was reported that 
corn did not sell more readily. Canners feel today that this 
was a fortunate condition, as sales are now no larger than the 
present estimate of yield, and such buyers as placed early con- 
tracts will be assured, of full deliveries. No one dares to an- 
ticipate more than 50 per cent., and many think this is too 
large an estimate. While the weather shows a big improvement 
over the weeks of rain which we had in June, it is not the good 
old “corn” weather, hot days and hot nights, which is needed to 
bring the crops along to maturity. Corn is spindling but looks 
very much dwarfed, a promise of blighted and nubbin ears. 
There are occasional plots that look well for the time of year, 
but they are altogether too occasional to increase the estimates 
materially. 

Future corn has sold at $1.85 and $1.60 for Crosby and 
Golden Bantam in No. 2 size, and $6.50 and $8.00 in’ No. 10s. 
Corn on the ear (Golden Bantam), is being sold out. 

Apple—Spot apples remain very quiet, with prices slack. 
$4.00 and $3.75 will buy very nice apple, but jobbers do not seem 
interested even at these figures.. The 1921 apple has shown ex- 
celient holding qualities, and is a bargain now. Future apple at 


' $4.00 is also a bargain, but that is the established price for the 


present. It is impossible to figure packing costs until orchard- 
ists begin to sell their fruit, but the present price on future 
eunned apple is certainly very low. Orchard estimates indicate 
fiom 25 to 55 per cent of a crop of apples for Maine this year. 


MAINE. 


CHICAGO 


MARKET 


Coal Shortage Seriously Affecting| the Canners on the Eve of 
the New Season—Fine Quality of Peas Noted—Salmon 
Gotten Down to Small Holdings—Notes 
of the Trade. 


? Chicago, August 4, 1922. 

Canning of corn in the big Illinois corn canneries will 
begin about August 15th, or possibly a few days earlier, and 
the canning of tomatoes in Indiana will begin at about the 
same time. 

There is going to be some serious embarrassment in the 
Central West among canners because of the coal shortage, oc- 
casioned by the closing down of mines and the railroad strikes 
or tie-ups. It will not be the fault of canners, as some of them 
have had their orders for coal in for two or three months and 
have not been able to secure shipments. This trouble began 
first because of the coal strike, resulting in the closing down 
of many mines. That situation continues and is accentuated 
by the strikes and threatened strikes of railroad employes, and 
the difficulty of having coal shipped from mines which are still 
operating. 

The Western Canners’ Association has taken up the matter 
of coal shortage among the canners and has applied to the 
Federal Fuel Commissioner and the State Fuel Commissioner 
for preference for canners in the matter of coal supply, basing 
the application upon the fact that the two most important can- 
ning crops are now about to mature, viz., corn and tomatoes, 
and that being perishable, a great food resource of the nation 
will go to waste and rot in the fields unless the canners are 
supplied with coal for their plants. 

The canning of corn in Illinois and elsewhere will begin 
actively by August 15th, and the canning of tomatoes will begin 
in Indiana and elsewhere about the same date or a little later. 

Wisconsin, fortunately, has about finished her early and 
late pea packing without embarrassment as to coal supply, as 
her canners are usually provident and careful as to having sup- 
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plies on hand, and then the pea packing being early, began 
before the coal situation became so difficult. 

The pack of Alaska peas from Wisconsin proves to be of 
excellent quality. One wholesale house (Franklin McVeagh & 
Co., Chicago) has so far received ten cars of Alaskas peas 
from Central Wisconsin canneries, without finding cause for 
complaint, and they have had many compliments from their 
retail grocery customers as to quality. They have also re- 
ceived several cars of 4s late or sweet peas of the first pack- 
ing, and find them to be of excellent quality. 

Holders of the surplus of 1921 pack of No. 10 apples are 
meeting the competition of Michigan canners, who have been 
packing early Duchess apples and marketing them at $3.75 
cannery, and I heard of a purchase of 1921 winter fruit, Mich- 
igan, No. 10 apples, at $4.00, less freight to Chicago, made 
this week. 

I learn that all the small holdings of 1s tall red Alaska 
salmon, that have been selling at $2.10 and $2.15 f. o. b. 
Seattle, are sold and that the lowest price at which it can be 
purchased now f. o. b. Seattle is $2.25. This is not very reas- 
suring to buyers, who expected the new pack to open at $2.00 
f. o. b. Pacific Coast, but looks very much like $2.25 would 
be the opening price. It is evident that some of the large can- 
ners or operators have taken the cheaper offerings off the mar- 
ket in order to protect the opening price, which is expected to 
be soon announced. I am told that all the fancy Columbia 
River chinook salmon of the 1922 pack has been taken, and 
that canners will have to deliver short on their orders. 


I learn that there has been no run of Brisling on the Nor- 
wegian coasts, and that a run is now despaired of, as it is too 
late. The run of sild or mossa fish has appeared and has been 
extensively canned. The Brisling is the fish that the best 
grade of sardines packed in Norway is made of, the sild or 
mossa is the second grade. 


Norwegian sardines have almost scperseded French and 
Portuguese packed sardines in the United States, as they are 
much cheaper and many like them better. The Frnch sardine 
fisheries were almost abandoned during the World’s War, and 
have not yet become re-established so as to compete with Nor- 
wegian sardines. 


Canned Foods Notes—Ben. S. Griel, of Mobile, Ala., sales 
manager for the Dixie Trust Products Company, has spent the 
week in Chicago working the wholesale trade, with the Louis 
Hilfer Company, his Chicago representatives. Mr. Griel has 
many friends among the big buyers all throughout the United 
States. 


H. A. Heil, of Chicago, has resigned his position with the 
Louis Hilfer Company to accept a position as general buyer 
and manager of sales for Haft, Green & Co., East Chicago, Ind., 
a fine, progressive and aggressive young wholesale grocery 
house. 


Mr. Heil was for several years connected with Libby, Mc- 
Neil & Libby’s sales department, and is regarded as an ener- 
getic and snappy young merchandizer. 


E. Endresen, of New York, representing the Norcanners 
Company, of Norway, a syndicate of sardine canners, visited 
Chicago this week. He is regarded as one of the best and most 
affable sardine experts in this country and learned his business 
in the canneries. 


Harry Eagle has returned to Chicago from New York and 
resumed charge of Austin Nichols & Co.’s canned foods depart- 
ment. Brokers all pleased. 


The Western Canners’ Association has taken up the can- 
ners’ coal question with Federal and State fuel administrators 
or commissioners, with a view to placing canners on the pre- 
ferred list. 


All the surface and elevated passenger car lines in Chi- 
cago stopped short Tuesday morning, August 1st, as the em- 
ployees (6,000) all went out on a strike. Therefore, Chicago 
walks—walks—-walks, at least those who haven’t automebiles 
do. However, a great army of people living here have gasoline 
buggies and everybody seems to get down to work whether 
the street cars run or not. Those who have automobiles ‘‘pick 
up” those who are walking and everyone seems to get down 
and get home about as usual. 


I wonder if we haven’t come to devend too much upon the 
ill-smelling, strap-hanging, over-crowded, street-obstructing, 
street and elevated cars. The time is coming when every family 
will have a flivver, and then these street car animal cages may 
be put in back yards in lieu of chicken houses or dog kennels. 
Few would regret to see that time. z WRANGLER. 
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WITH THE CROPS AND CANNERS 


What the Crops Are Doing and What May Be Expected—News 
and Views from Many Sections—How Is It With 
You?—Let’s Hear from You. 


Easton, Md., July 27th, 1922. 


There is right at the moment a great difference in the views 
of those who have been closely observing the tomato crop. In 
some sections serious damage has resulted within the past two 
weeks, undoubtedly; but we are inclined to think that the crop 
prospect at this time, is fairly good. : ; 

We are convinced that the acreage is nothing like so large 
as has been frequently stated in trade papers, and we doubt that 
it is in excess of 70 per cent. of the average of the five-year 
perod that began with 1910. 


Salisbury, Md., August 3, 1922. 


During the last four days the writer has traveled over four 
hundred miles in automobile, trying to get a line on the tomato 
situation, and below is the result of the investigations. These 
are not our figures, but are taken from two reliable persons com- 
petent to judge in each locality. In getting their opinon they 
were asked to take into consideration the condition of the vines 
and the blossoms on the vines. We have no comment to make 
the figures speak for themselves: 


% of crop. % of crop. 
Dover, Delaware.......... 65 Frineess Anne, Maryland... 60 
Milford, Delaware......... 65 El Dordo, Maryland....... 50 
Georgetown, Delaware..... 60 East New Market, Md.... 60 
Rehobeth, De!taware....... 65 Cambridge, Maryland...... 60 
Lewis, Delaware ......... 65 Vienna, Maryland......... 65 
Bridgeville, Delaware..... 55 Hurlock, Maryland....... 
Millsboro, Delaware....... 40 Preston, Marvland....... . 60 
Berlin, Maryland.......... 60 Federalsburg, Maryland... 70 
Pocomoke, Maryland...... 65 Denton, Maryland......... 75 
Salisbury, Maryland....... 65 Goldsboro, Maryland....... 80 
Hebron, Maryland......... 60 Easton, Maryland......... 66 
Allen, Maryland........... 66 
Fruitland, Maryland....... 60 © Centerville, Maryland...... 60 
Tyaskin, Maryland........ 75 Church Hill, Maryland..... 60 
Crisfield, Maryland........ 65 Chestertown, Maryland.... 70 


It does not seem in the realms of. possibility that the tomato 
crop. this year in the States of Delaware and Maryland can 
average over two and one-half tons to the acre. 


Hagerstown, Md., August 1, 1922. 

Thousands of dollars’ damage was caused by a series of 
storms which swept Washington county this afternoon. In one 
section the wind reached cyclonic proportions, blowing down 
telephone wires, uprooting trees and leveling fields of corn. A 
strip about a half mile in width between Sharpsburg and Por- 
terstown was hardest hit, entire fields of corn being leveled to 
the ground. 


At Sharpsburg nearly two inches of rain fell early this 
afternoon. Many county roads were badly washed and renderea 
almost impassable. A number of large trees in Sharpsburg 
were uprooted, 

At Porterstown the wind at one time reached a velocity of 
70 miles an hour. 


The orchards of Lancelot Jacques, located at the foot of the 
mountains south of Keedysville was damaged by hailstones as 
large as walnuts. 


A terrific electrical storm passed over Clear Spring late 
today. At the home of Charles McDonald, west of Clear Spring, 
a ball of fire passed through a window into the room in which 
members of the McDonald family were sitting, bursting with a 
terrific explosion when it reached the center of the room. Miss 
Lillian McDonald was the only one stunned. She soon recovered, 
however. No damage was done to the house. 


Cloudburst on Eastern Shore. 


Snow Hill, Md., August 1, 1922. 
Lower Delaware and Worcester county, Md., are practically 
under water tonight, a tremendous downpour of rain having 
passed over this section early in the afternoon. Corn and toma- 
to crops are under water and thousands of dollars will be lost 
to say nothing of damage to other trucks. 
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Aberdeen, Md., July 29, 1922. 
We pack only tomatoes. Acreage 75 per cent. Crop noor, 
plenty vine, not much fruit, owing to excessive rain. Would say 
do not expect more than 50 to 70 per cent. of average crop. 


Blackiston, Del., July 31, 1922. 


_ Tomato acreage about 75 per cent. of normal. Too much 
rain, prospect of one-half of crop. Very few tomatoes before 
September. 


“ Woodbine, Pa., July 29, 1922. 


Due to so much wet weather it looks as if we are not going 
to get a big yield. 


Redkey, Ind., July 30, 1922. 

Tomatoes—Normal acreage for our plant, althouch larger 
by 50 acres than in 1920. Did not operate in 1921, 

Condition of crop good, in fact the best at this time of year 
we ever had. If balance of season is normal, yield will be 20 
per cent better than other years, 

Coal situation in Indiana critical, as many canners have no 
supply and are being asked $8 to $10 per ton, f. o. b. mines. 


Carlyle, Ill., July 25, 1922. 
Dry-rot is damaging tomato crop. Rain fall very light since 

May Ist. We will indeed be fortunate if we have half a crop. 
We cannot understand why the Tri-States district persists in 
sacrificing all their opportunity to obtain a profit on which they 
— exist. At prices they are naming they had better close 
aown. 

_ We also pack stringless beans. Drought is ruinin the en- 
tire crop. Wehave light showers every ten days, after which 
there is intense heat causing bean fields to blight. Indications 
are for a good apple crop. 


Atlantic, Iowa, July 27, 1922. 
Corn crop conditions good. Prospective yield above normal. 
Acreage about 30 per cent. of usual. 


Pumpkin prospects good. Too early to advise to a certainty 
on this crop. Acerage more than usual. 


Ames, Iowa, July 31, 1922. 
About 70 per cent. of normal stand. Occasioned by ex- 
tremely hot, dry June. Corn did not get its growth, conse- 
quently corn is tasseling out short. Will commence packing 
about August 30th, 
: Great many factories short of coal, several are putting in 
oil burners. Others are hoping against hope. 


Big Stone, S. D., July 28, 1922. 
Corn crop approximately 90 per cent. 


Lakewood, N. M., July 27, 1922. 

We pack tomatoes only. Crop will be ten days earlier than 
usual, fruit setting well and just starting to ripen. Prospects 
good for heavy tonnage, about 10 per cent. above normal years. 
Have planted but 50 per cent. of normal acreage this year. Have 
no carry over. Have sold 50 per cent. of our expected pack as 
futures at 45c per dozen over Baltimore stadnards present price. 
This may sound a little high, but we are getting $1.25 on No. 2s 
and $1.60 on No. 3s, f. o. b. factory. 

We do not set out plants, but plant the seed in open field 
like corn. We use corn planters for planting all our tomato 
acreage. This method of growing tomatoes makes the business 
a pleasure as well as profitable for the farmer. We are paying 
$20 per ton for tomatoes this season. 


NEW BROKERAGE CONCERN 


Ralph Loeb & Co., of Montgomery, Ala., has just organ- 
ized and will be ready for business early in August. Their 
force is composed of salesmen who have been connected with 
wholesale grocers and brokers selling to the jobbing trade. 


CANNING MACHINERY 
FRUITS- VEGETABLES: 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 
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INDICATING An Eminent Authority in the 
FF Canning Industry Says: 


‘‘Almost all canneries are now equipped with 
automatic temperature control. These systems 
usually hold temperature of the retort to within 
about 1 degree of the recorded temperature, 
When the retort temperature is controlled by 
hand the variations must depend on the care of 

the operator. The influence on the sterilizing 
gi acl efficiency of a process of the variation of a degree 


or two in retort temperature is much greater 
than we are accustomed to think.’’ 

\ 
Taylor Retort Regulators maintain 
SS=s the temperature and pressure in the 
retort regardless of variable boiler 


pressure found in many plants. 


Taylor /nstrument Companies 
Rochester, NY, USA. 


Theres aTycos and Taylor temperature instrument for every purpose 


Catalogue No. 500 Illustrates and | 
suggests the applications of other General 
Tycos Temperature Instruments— Industria) Catalog 
indicating, recording, controling— of 

for the Canning Industry. Sent Be we 
promptly if you mention firm con- heats 


nection 


Taylor dnstrument @ ompeni 
ochester NY 
USA. 
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WISCONSIN NEWSPAPEKS RECOGNIZE THE CANNING 
INDUSTRY 
Milwaukee Journal Pays Tribute to Canning in Big 
Display Head. 


Considering the magnitude and importance of the canning 
industry, as the greatest conserver of human foods, and of the 
best foods obtainable, it is a wonder Gur daily press has not 
long ago recognized this industry and given it a high piace in 
their news columns. However, this does not often happen. 
They do love to lambaste canned foods when some doctor, 
lacking in knowledge and experience, blames canned foods 
because he thinks that the popular sport. 

It is pleasant, therefore, to see a paper like the Milwaukee 
Journal spread across the entire front page the praises of can- 
ning and canned foods, as that journal did in its July 23rd 
issue, reading: ‘State Feeds Peas To Nation; Sets Record in 
Largest Cherry Cannery.” 

The story under this heading goes into several columns, 
and is worth repeating. But, before beginning it, ve want to 
remind all canners of what we have often said, and that is 
that all their local papers will be found eager for such human 
interest stories, if the canners would but tak2 the story to 
them: 

“Columbus, Wis.—The telephone jingled on a big 
table on the porch of the general offices of the Columbus 
pea canning plant. 

The assistant who answered was in cherge of the 
routing of a fleet of motor trucks gathering hulled peas 
from the vining stations several miles out. 

“Truck broke down,’’ came over the wire. 
the orders?” 

“Stay right on the job,’’ was the reply dashed back 
from headquarters. ‘‘Another truck will pick you up in 
20 minutes.’’ 

“They could probably have repaired that truck in an 
hour and have come in themselves, but we take no 
chances,” he said. ‘‘Every effort of the organization is 
bent toward getting the pea, once the vine is severed, 
canned in the shortest possible time.” 

Clipping minutes here and there through better orgéniza- 
tion from the time required to get the pea from the vine into 
the can is one of the things that gives to Wisconsin canned 
peas their reputation for quality. The other is the climate, 
with its cool, seasonable Junes. 

Wisconsin peas can almost be said to be grown by schedule, 
The day they are planted, the kind of seed used and the kind 
of soil is all made a part of the record. The day they will prob- 
ably ripen is plotted on a chart. If mother nature lays tricks, 
as she did this year, and ripens them 15 days earlier than the 
average time required, inspectors must be on hand to watch 
their development and schedule the day they shall be har- 
vested. 

They are brought in from the outlying stations by schedule 
and by schedule they pass through the big plant until, cage at 
a time, the canned peas are dipped in the cooling tank and 
sent to the warehouse. 

“It would be impossible for us to attain quality goods and 
can the kind of peas that are to be found in the market of- 
fered for sale as fresh peas,”’ said W. C Leitsch, president of 
the Columbus Canning Co., one of the model plants of Wis- 
consin. The pea begins to harden as soon as the vine is sev- 
ered. For a little while the pea can draw succulence irom the 
vine itself, but not for long. When it is hulled out it should be 
put into the can within three hours.”’ 

New York Only Rival—Wisconsin grows 60 per cent of all 
the peas canned in the United States. Her only competitor, as 
in dairying, is New York State, with a climate similar to Wis- 
consin’s. 

Draw a circle with a 50-mile radius around Juneau and 
you include the territory where half of Wisconsin’s peas are 
canned, or more than one-fourth of all those canned in the 
United States. 

On a clear day, from the top of the plant of the Columbus 
Canning Co., smoke from 20 pea canneries can be seen. 

The farmer is fortunate this year who has land adapted 
to the growing of peas. It is one crop that is paying well in a 
year when prices in general are below the cost of production. 

The average yield for this vicinity has been around 1,600 
pounds of hulled peas an acre, of a quality that will average 
around 3 cents a pound. On these averages the farmer gets 
$48 an acre for his crop. Outside the cost of seed—from $10 
to $12—he has practically no outlay apart from the cost of his 
investment in ground. The labor cost is the smallest of any 
crop grown in the State. 


“What’s 
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Of the other two special crops in Wisconsin, in 1921 there 
were planted 260,000 acres of potatoes and 40,000 acres of to- 


bacco. The potatoes were valued at $100 an acre or 
$26,000,000, and the tobacco at $126.50 an acre or $5,060,000. 


_ While the gross return for tobacco and potatoes an acre is con- 


siderably higher, the cost of raising and marketing is much 
greater than for peas. 

Crop Price Set Early—Compare peas with corn. At 50 
cents a bushel the farmer would have to grow 96 bushels an 
acre to get $48, an impossible crop for Wisconsin. In addi- 
tion he would have the high labor cost of tending and harvest- 
ing his corn. 

The pea grower has another advantage. He knows in the 
spring exactly what he will get a pound for his crop. The only 
uncertain elements are the yield and the quality of the peas. 

In yield, the pea average for the lact 10 years has run 
very steady, due to the fact that a hot, dry June—ihe weather 
enemy of the pea—seldom occurs in Wisconsin. 

Given good seed, the proper kind of land ana expert atten- 
tion in fixing the day the peas are to be harvested, the farmer 
can count pretty accurately on first quality. 

Some of the farmers of this district have had returns this 
year of $80 an acre on their early peas. The crop is excep- 
tional and canners predict that Wisconsin will set a new rec- 
ord in the quality of its canned peas. 

First Plant in 1898—This youngest of Wisconsin’s special 
crops has made such strides that this year there was planted 
in peas more than 100,000 acres. There are 130 pea cannertes 
in the State and the acreage for each will average about 800. 
For the plant here and its two branch plants at Juneau and 
Horicon, 3,000 acres are planted. 

The case is the unit in speaking of the output of a pea 
cannery. It is'a wooden box holding 24 cars. In 1921 Wis- 
consin canned 4,063,000 cases. Valued at 20 cents a can, or 
$4.80 a case, the Wisconsin product was worth $19,502,400. 

Wisconsin began the canning of peas back in 1898, when 
Albert Landreth, Manitowoc, experimented with a small plant. 
There was no labor-saving machinery and all the peas had to 
be picked and shelled by hand. At that time Maryland and 
New York raised the most peas. The Wisconsin pea industry 
grew so fast that in 1912 this State passed New York and be- 
came the greatest pea producing area in the world. 

The pea canneries have solved the problem of acreage by 
taking the factory to the farmer As three miles is the limit 
for profitable hauling of pea vines, a large factory could not 
find enough acreage in so small an area to support it. The 
canneries reached out to larger territory by establishing vining 
stations out from six to nine miles from the factory, where 
the peas are hauled in the vines and hulled out. They are then 
rushed to the factory by trucks. 

Paddles Break Pods—A viner is merely a great revolving 
drum into which the pea vines are fed. As the drum turns 
over, the vines fall from the top and are struck by small pad- 
dles, which burst open the pods in exactly tre same way that 
the housewife shells peas. The housewife makes use of the 
air within the pod and pops the pod open by compression The 
paddle when it slaps the pod sharply does the same thing. 
There is enough motion to the drum to cause the peas to fall 
out of the bursted pod. 

The viner is called the father of the pea canning industry, 
for it has made possible the canning of peas on a scale large 
enough to permit the factory to operate through the short 
canning season and still make a profit. 

When peas were first canned the hulling was done by hand. 
Even a big army of hullers could get enough out of the pods 
for only a small day’s canning. Then somebody invented the 
huller, which, now out of date, is culled the grandfather of the 
pea canning industry. This was a smaller drum into which 
pods that had been picked from the vines by hand were placed 
and the peas hulled oct by methods similar to those of the 
larger viner. 

At the Columbus plant there is one of these ‘“‘grand- 
father’ hullers still in use—to shell peas from pods that have 
fallen off in the viner, but have not yet been opened. : 

Cattle Like Silage—The vines that have been beaten 10 
the viner are carried out in a conveyor and run through a 
silage machine. The product, packed into large silos, makes 
one of the finest of feeds for cattle and for fattening lambs for 
market. It becomes so well packed in the silo that it can be 
eut out in large chunks with a hay knife. 

The shelled peas, whether they are hulled out at the can- 
nery or come in from the viner stations, are first washed with 
a spray of cold water and then go into the separator, where 
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HELICOID CONVEYOR 


CNTINUOUS flights (without laps or rivets), and heavier flights on larger 
pipe, make Caldwell Helicoid Conveyor by far the best on the market. It is 
the recognized standard conveyor of this type. 


Te 


The price is no more than for ordinary screw conveyor. ad 
H. W. CALDWELL & SON CO. LINK-BELT ComPANY, OWNER 
Chicago, 17th St. and Western Avenue Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 
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HIGH SPEED AUTOMATIC SANITARY 
CAN MACHINERY 


Bliss Gang Slitter No. 225. 


This Bliss No. 225 Gang Slitter is designed 
and built so that it “‘euts dead true’’ and we 
guarantee it. [tcuts every piece of tin stock 
to correct size, perfectly square and true. 
This eliminates many troubles in subsequent 
operations. No curved blanks. 


There are over 800 of these machines in oper- 
ation saving money every day for their owners. 
Some shops operate as many as 29. 

What slitters do you use? For maximum 
of service and efficiency you need the Bliss No. 
225 Gang Slitter. 

Specialist’s Cure for Can Making Ills 


Bliss Automatic High-Speed Can Machinery. 


Bliss Gang Slitter No. 225 In Production. — Use daily as directed 
E. W. BLISS CO. Maly BROOKLYN, N.Y., U.S.A. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO. —San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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WHY BANKERS ARE INTERESTED IN THE N, C. A. 


A neatly-printed little booklet, answering the above 
question, has just come to our desk. It presents the value 
of Association work in @ new light, and in a way which 
shouid make al’ canners see the absolute necessity of be- 
longing to and so helping themselves, and the industry, 
through Association work. Read this and keep it.—Editor. 


The canner may at first wonder what interest a banker 
could have in the National Canners’ Association and its work. 
Will you listen to a short story? 


One of the executives of the National Canners’ Association 
was recently visiting a city where the financing of the canning 
industry was one of the most important banking problems. 
Without previous notice he found himself invited to address 
a meeting of the representatives of all the banks. It was dur- 
ing the deflation period which had brought disaster to thou- 
sands of manufacturers, and meetings of this kind were not 
unusual, for the situation was serious. Without hesitation 
and in a plain, blunt manner, which is the habit of bankers, 
the canners’ executive was asked some leading and quite per- 
sonal questions as to the future of the canning industry. 

In answering these questions the story of the National 
Canners’ Association was interwoven. The canners’ executive 
said he believed the research and other work the Association 
had been doing was good insurance and financial protection 
for canned foods. 

In the beginning these bankers could not seem to under- 
stand what the National Canners’ Association was all about. 
They didn’t know what its purpose was, and in a way did not 
realize they were directly interested. Therefore, when the 
work the Association!) had been doirg these past fifteen years 
was brought home, and they realized what the Association had 
been doing for them, they took another viewpoint. 

It didn’t take the bankers long to see that a canning plant 
conducted along scientific lines with the physiological research 
of four great universities behind it, together with the tech- 
nological research in Washington and the guidance of the 
national executive officers, was a better risk for their banks 
than a canning plant without these advantages. The Associa- 
tion thus really insured bank collateral and these bankers had 
the foresight to see it, as will others when they fully under- 
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stand what the National Canners’ Association is doing. 

Primarily organized for canners’ service, it soon became 
apparent that this service of the Association would have to 
go much further than originally intended. For instance, it 
was realized the banker would have to be served by assuring 
him the product would make good collateral for bank loans as 
first, and of the utmost importance, the canner would have to 
make his banker feel secure. 

Also there would have to be assurance given to the 
grower, a situation which the Association is meeting inasmuch 
as it is now actually showing the farmer how to increase yields 
without increasing costs. 

The distributor would have to be served in many ways. 
Also the consumer would have to be served by assuring him 
of the wholesomene:s, cleanliness, and economy of canned 


foods, and finally the editor by giving him facts regarding the 
industry. 


How the N. C. A. Serves the Banker—An unusually good 
example of how the canners collectively met a situation which 
would have been disastrous to banks was when the botulinus 
outbreaks threatened the whole canning industry. It was a 
crisis both for the industry and the banks financing it. Had 
there not been the existing machinery for an organized effort 
it would be hard to tell what might have happened. By prompt 
organized effort the situation was met and the banks ‘inancing 
the industry were amply protected. 


How the N. C, A. Serves the Grower—One of the greatest 
hazards in the canning industry is associated with the uncer- 
tainty of production. If the actual yield is less than the an- 
licipated yield, the canner is in serious difficulty, because of 
inability to make delivery and the consumer suffers accord- 
ingly. The service of the National Canners’ Association to the 
farmer, or grower, tends to remove production hazards, in- 
crease vieldsi per acre, improve quality of raw materials, and 
lower the grower’s production cost. 

Everybody realizes the value of good seed. It has been 
learned recently that even if seed sprouts, it is not necessarily 
fit to plant for canning purposes. Canners have been put in 
touch, through the National Canners’ Association raw products 
research, with the scientific work on plant diseases being car- 
ried on by State and Federal agencies. As a result of the in- 
formation thus brought to the industry, canners have been 


TLANTIC CANS 


HIGHEST QUALITY 


PLAIN LACQUERED 


Packers 
Syrup Refiners 

Milk Canners 

Lard and Compounds 
Peanuts and Peanut Products 
Powdered Milk 

Fresh Oysters 

Paints 


Jobbers’ Friction 
and Wax Top Trade 


BALTIMORE 


Our large production assures prompt 
and satisfactory service. 


Our co-operation increases YOUR sales. 


ATLANTIC CAN COMPANY 


LOWEST PRICE 
LITHOGRAPHED 


MARYLAND 


- - - 
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Quatttry Packers OF CANNED Foops AND ‘'oMATO PROvUCTS 


PACKING CORPORATION 


‘PRODUCTS Wipener PLANTS 
PEACHES 


SWEET POTATOES MT. VERNON, ILE. . 


TOMATOES MACON, Ga: 
GREEN LIMA BEANS LONG BRANCH, FLA. 


BEETS (SHIRLEY, IND. 


= June 27, 1922. 


A. K. Robins & Company, 
Baltimore, Md. 


Attention Mr. Robert A. Sindall.., 


Gentlemen: - 


When I met you and Mr.Harry Miller 
at our Long Branch, Florida plant a few days 
ago to inspect the " operation of your National 
Tomato Peeling Machine, I was hardly prepared 
for the successful demonstration given. 


In equipping our new plants for 

the packing of fruits and vegetables, we have 
searched the canning field for equipment that 
would improve the quality of our pack. We con- 
sider ourselves and our customers fortunate 
indeed in having been the first to install 
your National Tomato Peeling Machine, which 
performs almost a miracle, produces a firm 
perfectly peeled tomato, saves waste and ef- 
fects substantial, economies in the pay-roll. 


We expect this year to have your 
machine in operation in at least three of our 
plants. We installed this first machine in 
our Long Branch, Florida plant because of the 
early pack, desiring to prove out the machine 
before installing in our Northern plants. 


You and Mr.Harry Miller, the inven- 
tor of this machine, are to be congratulated 
for having given to "the trade a machine that 
will help, more than anything developed in 
recent years, prove to the housewife that the 
commercial canner is able to pack vegetables 
more perfectly and more economically than the 
most skilled home canner. 


Yours very truly, 


ACKING CORPORATION, 


President 


ALL QUOTATIONS SUBJECT TO GOODS BEING UNSOLD AND FOR OUR CONFIRMATION 
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able to increase and improve their yields, improve the quality 
of their seed stock, and secure a higher quality for canning. 

How the N. C, A. Serves the Distributor—And, you ask, 
“How does the National Canners’ Association serve the dis- 
tributor?” First of all, by informing him regarding scientific 
and economic developments in the manufacture of canned 
foods. Also and most decidedly to the advantage of the dis- 
tributor, the work of the national association is constantly 
conveying to the public the mescage of the safety, economy, 
convenience, wholesomeness and general desirability of canned 
foods, and has done much to increase the consumer demand. 

How the N. C. A. Serves the Consumer—In a larger sense, 
serving and reassuring the consumer is perhaps the most im- 
portant function of the National Canners’ Association. It is a 
public service and no industry has a greater responsibility, for 
it has directly to do with publie health. 


Displacing the old methods which were all the pioneer 
canner had to go by, the national association has served the 
consumer by offering modern scientific facilities to every can- 
ner in the United States. Every day the laboratories are en- 
gaged in the study of some problem common to the industry 
which, when solved, is for the good of the entire industry and, 
of course, directly benefits the consumer. 


And so, as a result of all this, came a declaration from. 


Dr.’ M. J. Rosenau, of Harvard University, one of the foremost 
food authorities, that canned foods are “the safest foods that 
come to the table,’ and from Major J. H. Adams, U. S. A., 
Washington, D. C., Chief of the Subsistence Division, Quarter- 
master General’s Office, that ‘‘American canned foods are the 
best foods in the world.” 

Perhaps no finer testimonial has been given than by the 
late Marion Harland, the noted writer. who said: 

“TJ have written for perhaps ten years warning American 
women against canned foods. I said, put them up at home or 
go without them. I begged them not to use canned foods. 


We are now proud to have them on our table.” 
Dr. Harvey W. Wiley, the famous pure food 
this to say: 


expert, had 
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“The canned foods industry, more especially that portion 
of it represented by the national association, has been foremost 
among the food industries in its endeavor to improve their 
cutput, by the selection of good material, by sanitary factory 
methods, the improvement of the quality of the container and 
the abolition of the use of preservatives. While there are 
still undoubtedly many small canneries where these ideals are 
not attained, the trade as a whole has fallen into step with the 
work under the pure food law. 

“For seasons of natural shortage, for periods, places and 
times when fresh foods are not available, canned foods fill a 
most important place in the modern dietary, and the whole- 
someness, palatability and convenience of the products are in 
most instances unquestionable, and under modern conditions 
of life they are filling a larger and larger need.”’ 

Another time Dr. Wiley remarked he had quit growing 
peas upon his farm in Virginia, inasmuch as he could now buy 
better ones canned. All of which speaks for itself of the man- 
ner in which the National Canners’ Association has served the 
consumer. 

How the N. C. A. Serves the Canner—Primarily the Na- 
tional Canners’ Association is an organization for the better- 
ment of the canning industry. It is now fifteen years old and 
has always advocated sanitary canneries and sanitary products. 

It consists of a President, two Vice-Presidents, a board 
of forty-two directors, representing the principal canning cen- 
ters, an Administrative Council and twenty standing com- 
mittees. 

It is not customary to mention the duties of the president 
of a national association, or how he may serve his fellow meni- 
bers, for he usually receives no salary, and the impression is 
that his duties are delegated accordingly. With presidents of 
the National Canners’ Association it has been quite different. 
They have given days, weeks and months of arduous labor for 
the good of the industry, and not one has received a cent of 
pay. The duties of a president are so many and so varied that 
it requires a special stenographer to handle his mail. He has 
to make numerous trips to attend meetings and conventions of 
kindred interests, all of which require time and travel. Be- 
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MR. BUYER OF CANNED APPLES 


Do you know that canners who use the COONS machinery for pack- 
‘ing their apples have the best product that canbe made? ALL SEED 
CELLS ARE REMOVED, with less waste and labor. 

When you buy apples canned by this system you are guaranteed a 
fancy product. If the canner buys reasonably good raw stock and uses our 
SEMI-AUTOMATIC PARING MACHINE and POWER SEED-CELL RE- 
MOVER it is almost impossible to make anything less than a fancy product. 

THINK THIS OVER - - and next time you are buying canned apples, 
get those that are packed by the COONS system. 


COONS MANUFACTURING COMPANY, INC. 


Rochester New York 


“FAMOUS THE WORLD OVER” 


MaxAmsClosing Machines 
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are just as good as our Double Seamers 


THE MAX AMS MACHINE CO. 
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tween ‘times he must maintain daily intimate touch with the 
constantly arising problems of the association. 

In this he is ably assisted by the Finance and Executive 
Committees, composed of the best brains in the country, and 
none of these committeemen receive any pay. Momentous 
questions of general policy are gone over in detail by the Ad- 
ministrative Council, but responsibility for final action is lodged 
in the Board of Directors, and not one of these get any pay. 


What the Bus‘ness Office Is Doing—Always at the service 
of the canner, and under the direction of the Executive Officers, 
the Secretary is in general charge of the work of the Arsocia- 
tion. Through his office with a limited, but able staff of as- 
sistants, the great detail of the Association is administered. 
The Association does not work by a rule-of-thumb method. 
Its policy is outlined by its Board of Directors, its President, 
its Vice-Presidents and the various committees. This policy 
is interpreted through the Secretary’s office. Frequent con- 
ferences with the office executives correlate the workings of 
the organization. 

All matters relating to necessary contact with the different 
government agencies are carried on personally. Government 
officials with whom the Association comes in contact recognize 
that its problems are approached in an absolutely fair and just 
manner. This recognition is one of the most valued assets 
of the Association. 


A Laboratory Devoted to Canners’ Problems—Another 
distinct service to the canner has been the chemical laboratory 
in Washington. Time passes quickly and it is hard to realize 
the laboratory is now nine years old. There is nothing like it 
in the country, for it is devoted entirely to problems of the 
canning industry. _It has made notable progress in tin plate 
investigations. Already one comprehensive study had been 
rublished dealing with this subject and another is to appear 
shortly. Processing, especially with regard to sterilization and 
the quality and appearance of canned foods, has been one of 
the continuing problems. 

Nor has the service to the canner been confined to the 
chemical laboratory, for there has been a steady development 
during the past nine years of the work until it now embraces 
numerous lines, such as physiological research, raw products 
research, sanitation, investigations of complaints of cases of 
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illness attributed to canned foods, giving to canners and the 
public reliable information relative to canned foods, and gen- 


eral co-operative effort in matters which are helpful to the 
industry. 


Wonderful Aid of Universities—One of the biggest things 
the Association has done for the canner has been to enlist the 
aid of four leading universities in the study of food problems. 
Harvard University, the University of Califovnia Stanford Uni- 
versity and the University of Chicago have been engaged in 
this physiological research. It is one of the most forward 
steps taken by any industry, for, although the food research 
in the universities is financed by the National Canners’ Asso- 
ciation, the money is given without reservation and the in- 
vestigations are carried forward and the results published 
solely under the direction of the universities. 


It is no longer an experiment, for the work has been going 
on for five years. The attention of the university research was 
first given to what has béen commonly known as ‘‘ptomaine 
poisoning.’’ Completing this investigation, it was said the 
bacteriologicts looked in vain for ‘‘ptomaines,”’ and it is now 
generally accepted there is no such thing as that term was 
once understood. 

Aided by the U. S. Public Health Service, the U. S. Bureau 
of Chemistry and the National Canners’ Association, the uni- 
versities have combined in a special investigation of botulism. 


Checking Indiscrimimate Blaming of Canned Foods for 
TiIness—The physiological research above described has been 
of decided cervice to the canner, inasmuch as it is destined to 
put a stop to the practice once so common of attributing all 
sorts of illness to canned foods. The National Canners’ Asso- 
ciation, for many years, has investigated every case of illness 
alleged to arise from canned foods, and there have been some 
astounding results. . An entire booklet, and a very enlightening 
one, could be written upon this subject. 

In a Southern State the death of a small child was alleged 
to be du@ to eating canned fcods. An investigation revealed 
the fact that the child had died from a dose of strychnine. 
The mother confessed to administering the deadly poison and 
subcequently committed suicide rather than face trial. Then 
there was the case of a woman who killed her husband by put- 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 
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ting Paris green in sardines; while in still another case a 
woman, while temporarily insane, committed suicide. Here the 
physician, in order to save the family from disgrace, attributed 
death to canned potatoes, and when later pressed for the rea- 
son, said he supposed he had done it “‘hecause so many things 
had been blamed on canned foods.”’ 


Thus would it be possible to go on indefinitely. The Asso- 
ciation has saved many of its members blackmail by uncovering 
the real facts in such cases and has done much to counteract 
unfavorable publicity. 

The N. C. A. and the Editor—For years the newspaper 
publishers have been making a fight on those associations and 
individuals seeking free publicity. It is their argument that 
any association havng a message, particulrly of a commercial 
nature, should pay for it at advertising rates. With this atti- 
tude the National Canners’ Association agrees. Nevertheless, 
perhaps no industry has suffered so much at the hands of the 
newspapers as the canning industry, in the reporting of cases 
of illness alleged to be due to canned foods, such as are re- 
ferred to in the foregoing chapter. 

And with it all the National Association realized the news- 
papers were not to blame. It knew reputable publishers did 
not deliberately misstate facts any more than reputable indi- 
viduals do. However, canned foods were being blamed for al- 
most everything under the sun and something had to be done. 

Whereupon, as a service to the newspapers—and in an 
ecort to set the industry right in the eyes of the public—an 
Information Division was established at the headquarters at 
Washington to have as one of its most important functions the 
giving to the press of facts as a result of the Association’s 
investigations and to prevent misleading reports of cases based 
upon incomplete or wrong information. 

Also this service has now been extended until it includes 
furnishing items of legitimate news to the daily and trade press 
regarding the work of the Association, general news of the 
canning industry, information for special articles to maga- 
zines, news or trade paper editors where a request is made 
for such articles. However, as has been said, the service was 
primarily established for the purpose of giving authentic in- 
formation to the press relative to cases of illness alleged to 
be due to canned foods. 


‘Canner Benefits Directly by All Association Work—Final- 
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ly, the services afforded the banker, the farmer, the distrib- 
utor, the consumer and the editor are reflected one hundred 
per cent to the canner, inasmuch as he directly benefits from 
all the work of the Association. Enumerate the benefits ac- 
cruing to each of the others and the sum total is the service 
of the National Canners’ Association to the canner. 

They are briefly—safer collateral’ for the banker, in- 
creased production for the farmer, standardized and more pop- 
ular products for the distributor, and safer, more wholesome 
and better satisfying food for the consumer. All of which 
means a more stable, a larger and a better standardized busi- 
ness for the canner. 


CANNED FOODS CLEARED IN SUIT WON BY ALASKA 
PACKERS’ ASSOCIATION 


An excellent example of what may be accomplished if a 
canner will stand up and fight when he is in the right was the 
finding in favor of the Alaska Packers’ Association of San 
Francisco, through one of its large distributors in New York 
City, which had been sued by the members of a family claim- 
ing they had been made ill as a result of eating canned salmon. 

Immediately following the original complaint, the Alaska 
Packers referred the case to the National Canners’ Association, 
which investigated it in the manner such cases are handled. 
Fortified by the results of the National Canners’ Association’s 
investigations, the Alaska Packers’ Association decded upon a 
thorough defense. The facts were fully presented, and the 
jury returned a verdict in favor ot the Packers. 

In the Alaska Packers’ case the facts developed by the in- 
vestigation of the National Canners’ Association indicated that 
the illness began within an hour and a half after eating the 
suspected meal. The symptoms resembled those caused by 
some irritant noisoning and also by a type of influenza preva- 
lent in New York City at that time. The case was reported to 
the City Health Department. These officials secured the sal- 
mon can containing a small amount of the contents and turned 
it over to the Federal Bureau of Chemistry, who examined it 
and found nothing in the product which would account for the 
symptoms of illness reported, and the examination of unopened 


cans from the same lot showed the product to be in good con- 
dition. 
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When the case came to trial the judge refused to dismiss 
the complaint and held that there is an implied warranty in the 
sale of canned foods which extends to the zonsumption of such 
foods. This placed upon the defense the burden of satisfying 
the jury that the salmon in question was not responsible for 
the illness. 


The testimony of the medical expert for the defense indi- 
cated that the iliness must have been due to other causes, and 
the testimony of the bacteriologist showed that, inasmuch as 
the plaintiffs all admitted that the salmon was apparently 
sound and wholesome, their ailment could not hare been boiul- 
ism as claimed hy one witness for the plaintiff; that the pe- 
riod for incubation was too short for the illness to be due to 
organisms commonly causing acute digestive disturbances, and 
that even if such organisms had heen the cause, they must 
have gained access to the salmon after it was opened, as the 
ordinary process to which canned salmon is subiected is much 
more than sufficient to kill organisms of that type. 


The judge ruled out any testimony regarding the examina- 
tion, of the remaining contents of tie can, saying it was im- 
possible to identify the can with sufficient certainty. He also 
excluded testimony as to the quality »f other cans examined on 
the ground that it was immaterial. 


In his charge to the jury the judge held that the plaintiff 
must show beyond doubt that the saimon had caused the illness 
in order to justify a verdict fur the plaintiff, and even if the 
jury decided to award damages, he did not feel that the evi- 
dence indicated that the plaintiff had suifered much, physic- 
ally or financially. 
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NO EVIDENCE THAT CORN WAS CAUSE OF ILLNESS 


There was called to our attention recently a demand on 
the part of an attorney in New Jersey for the payment of a 
considerable sum of money on account of the illness of his 
client, alleged to be due to eating canned corn. In this in- 
stance only the person alleged to be ill had eaten of the corn, 
and when the case was investigated by representatives of the 
Association, the can had been thrown away, so that there was 
neither a sample of the corn nor the can for examination 

The representative of the Public Health Service who also 
investigated this case advised that, owing to the many mis- 
statements of the patient, the lack of laboratory or epidemio- 
logical evidence. and also the lack of anything definite from 
the physician in charge of the case, it can be considered as 
most unlikely that the corn was the cause of her illness. 
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Wisconsin Newspaper Recognize The Canning Industry. 
(Continued from page 14.) 


they pass through sieve drums that let first the smallest peas 
drop through, then the next size, and then the next. 


The smallest peas become the No. 1s, which bring the 
highest price, because they are tenderest. They are used for 
garnishes, but not usually for serving in qcantity, as they have 
less food value than the next sizes—the No. 2s and the No. 3s. 
Peas which are of the largest size or are cut too ripe go into 


the class known as standards—and are sold as the cheaper 
brands. 


The peas of the various sizes go through other processes 
of cleansing and finally pass along a conveyor, where enough 
girls stand to pick out the peas that have been smashed in the 
viner, leaves and parts of pods that have not yet been removed. 
The girls used in picking over the peas are the only women la- 
borers employed at the Columbus plant. 


Heat Kills Bacteria—-Finally the peas are heated slightly 
and then pass into the machine that fills the can. There a 
measured quantity of the peas is put in and with it the liquid 
that is to cover them. The cans are sealed and passed along 
to the cooker, where they are placed in large, steel-bound bac- 
kets, each holding 350 cans. The cooking retorts hold three 
of these baskets or from 1,000 to 1,050 cans. The peas are 
heated to a point just above 240 degrees to kill all bacteria 
that cause the contents to ferment, and then are dipped into 
cold water. 


As the cans come out of the cooling tank the ends, which 
have been bulged by the heat, are heard snapping back into 
place. The labels are not put on until the cans are to be 
shipped out to the buyer. 

The liquid poured over the peas is made of water, salt and 
sugar. No preservative of any kind is used. One thousand 
gallons of this liquid is made at a time in large tanks, where 
the water, with sugar and salt added, is heated. 


Experimenters at this plant have found out a thing that 
is useful to the housewife. Cold water, if let stand on shelled 
peas for any length of time, toughens and hardens them so 
that they lose their tenderness and crispness. Experiments 
carried out with other vegetables showed the same _ result. 
While the peas in the process of canning are washed six times, 
each time, except once when they are washed with warm water, 
they are only sprayed. They get just a dash of water, not 
enough to harden them. 


Seed Cost Reduced—One thing that has helped the Wis- 
consin industry has been the co-operation between the farmer 
and the cannery. As an instance, take the situation here. 
Four bushels of seed are required for the acre and the value 
of this seed is about $5 a bushel. It has been the practice for 
years, however, for the factory to share this seed cost by charg- 
ing the farmer only $2.50 a bushel. 


The peas are sown with a disc drill that puts the seed far 
underground. The factory has purchased enough drills, so 
that if the farmer has none he can borrow at the plant. This 
is done also to eliminate the practice of some farmers in using 
a shoe drill or sowing broadcast, as these methods do not get 
the seeds far enough in the ground. 


The farmer mows the peas with a hay mower which has 
a special attachment for picking the vines up from the ground. 


Any farmer who does not have such an attachment can borrow 
one at the plant. 


While the vines, highly prized for their value as feed, re- 
main the property of the farmer, he usually has no facilities 
for making them into silage, and there are not enough of them 
to make a stack that will turn the weather successfully. So 
‘the practice has grown up of giving the farmer about one and 
one-half tons of vines to the acre and then putting them in the 
general stack at the plant or the vining station, where he can 
get his feed when it is properly ripened. 

The factories that have silos give the farmer the same 
allowance, but in that case a nominal charge of $1.50 a ton 
is made for handling the silage. The stacks when properly 
weathered produce almost as good feed as the silos. 

Peas are a valuable crop to the farmer’s soil if they are 
properly rotated with other crops. They have the power of 
gathering nitrogen and depositing it in the soil, just as does 
clover. The only danger is that if ground is planted in peas a 
number of years in succession, it will contain too much nitro- 
gen in proportion to the phosphoric acid needed by piants at 
the time of blossoming and the potash needed for ripening. 
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The use of a nitrogen inoculation is greatly increasing the 
available area for pea planting in Wisconsin. This consists 
of soaking the seed in a preparation that contains bacteria, 
which produce the nitrogen globcles on the roots of the peas. 
They thus fertilize themselves in ground where there is not 
enough nitrogen. 


CANNED PEACHES NOT 'THE CAUSE OF THE ILLNESS 
This office was recently notified of the illness of a woman 
in New York City, alleged to be due to eating canned peaches. 
This report was investigated at the request of the Association, 
and it developed that several me:nders of the family who ate 
of the peaches were not mae ill. ‘The representative of the 
Public Health Service reports that the physician who attended 
the woman stated that he only thought the illness was caused 
by the canned peaches. 

There being no peaches left for examination, the City 
Health Department examined a brand of like pack. This proved 
entirely negative, and the remainder of the peaches were con- 
sumed by the Laboratory staff. In the absence of any illness 
of other members of the family or laboratory examiners, this 
case can not be claimed to be one of focd poisoning due to 


commercially canned peaches, says the report of the Public 
Health Service. 


WALTER FREY GOBBLING UP WHOLESALE GROCERS 


There have been consolidations and amalgamations of 
wholesale grocery firms in many sections during the past few 
years, but it begins to look like Baltimore might outdo all cf 
them in the way of getting together. Walter Frey, of Frey 
& Sons., Ine., has begun to take them up one after another, and 
now has under his control one of the largest grocery distrib- 
uting organizations in the country. 


Speaking of this, the Baltimore Sun, of July 27th, said: 

“Through negotiations closed in the last few days the 
oldest and last of the old line wholesale grocery jobbing 
houses of the city will go out of existence, it was learnd 
yesterday. The business of the irm cf H. Schwab & Sons, 
106 South Howard street, has heen purchased by Walter 
A. Frey, of Frey & Son, Inc., wholesale grocers, 400 East 
Pratt street, and will be incorporated as H. Schwab & 
Sons, Inc. 

The new corporation will he operated as a division of 
A. Schauman & Son, Inc., 423 West Pratt street, of whieh 
Clarence A. Schauman is the civecting head. 

Aggregating an annual business of about $6,000.000 
a year, the amalgamation will brinz cnder the centro! of 
Mr. Frey one of the largest food distributing organizations 
south of New York, it is said. 

Schauman interests became a part of the Frey organ- 
ization as a result of a merger last month, when the Frey 
corporation took over the entire interests of A. Schauman 
& Son, the elder Schauman retiring automatically, leaving 
his son to manage the Schauman end of the combination. 

The firm of H. & M. Schwab was organized in 1862, 
the second year of the Civil War, by Ilenry and Morris 
Schwab. The business was conducted at the corner of 
Lexington and Diamond streets until 1897, when the firm 
moved to the present location at 106 South Howard street. 
at which time the name of tie firm was changed to H. 
Schwab & Sons, with Arthur, Moise and Alan Schwab as 
partners. 

Henry Schwab, who died in 1965, retired from the 
business at the time of removal. Mersrs. Alan and Moise 
Schwab will be associated with the recently formed cor- 
poration. 

Closing of the old warehouse on Saturday will mark 
the passing of the South Howard street wholesale grocerv 
district. Three-and-a-half stories high. the building is 
perhaps a hundred years old. Practically unchanged since 
its erection, it recalls the days of old-time merhandising, 
with its leisurely methods, when the South Howard street 
pavements were crowded with the wares of such old-time 
grocery firms as Wilson, Burns & Co., Stoneburner & 
Richards, C. C. Fink & Co., and H. Cohen & Co. 

Once inside the old warehouse, with its barred win- 
dows and doors, it is difficult to visualize the changes that 
the passing years have brought to the old district. 

Recently, it will be recalled, the warehonse at the 
corner of Lombard and Howard streets, long occupied by 
John Schoenewolf & Co., and a landmark in the neighbor- 
hood, was razed to make way for the new terminal and 
station of the Washington, Baltimore and Annapolis Elec- 
tric Railway Company.” 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10, 7144 and 4 kilowatt capacity; anyone who 
has steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


FOR SALE—Two new Visco Filling Machines, manufac- 
tured by the Karl Kiefer Mfg. Co., Cincinnati. These two ma- 
chines have never been set up. They are adaptable for filling 
any heavy viscous products. They can be obtained at an at- 
tractive price. Address Box A-982, care of The Canning Trade. 


FOR SALE—New Dunning & Boschert No. 2 
four-screw Press with double platform with 30—58” 
double cider racks, copper nailed, and 28—96” x 126” 
heavy cloths, in perfect condition; has never been used. 
If interested, please address Box A-985, care of The 
Canning Trade. 


Special “Advance of Season” Offer on the World- 
Famous Ranger Power Apple Parer, in lots of 4 ma- 
chines or more. Write today to Goodell Co., 91 Main 
St., Antrim, N. H., U.S. A. 


FOR SALE— 
1 Inner section Sprague-Lowe Copper Coil. 

1 Copper Coil, 3% ft. diam. ~ 

1 Kearns Tomato Pulp Finisher. 

1 Jumbo Fire Pot. 

1 Worm Cut Corn Conveyor and Housing, 8 ft. long. 
4 Morral Corn Cutters. 

2 6x6 Cypress Tanks. 

1 4x6 Cypress Tank. 

1 M. & S. Corn Cooker Filler. 

2 Sprague Urbana Baby Pea and Bean Fillers. 

All in good mechanical condition and will sell cheap. 


FOR SALE — One Gammeter Multigraph, No. 4, 
complete with two cylinders and plenty of type. Foun- 
tain attachment. In first-class condition. Low to quick 
buyer. Lot of shafting, pulleys, counter-shafts. Ad- 


FOR SALE—A number of Morral Corn Huskers, 
both double and single; shop worn, but never used. 
Guaranteed in perfect mechanical condition. Will sell 
at low prices, either in lot or singly. A bargain for 
some quick buyer. Address Box A-989, care of The 
Canning Trade. 


FOR SALE— 

1 125 H. P. Horizontal Boiler. 

1 15H. P. Steam Engine. 

1 10H. P. Steam Engine. 

1 65H. P. Steam Engine. 

Lot all size pulleys, shafting and hangers. Address 
C. L. Tate, Arnold, Md. 


FOR SALE—Two Kern Lightning Finishers, in ex- 
cellent condition. Address Box A-987, care The Can- 
ning Trade. 


dress Box A-964 care The Canning Trade. 


CANNING MACHINERY 


-FRUITS- VEGETABLES: FISH-:Etc. 
A.K.ROBINS & CO. , BALTIMORE,MD. 


WRITE FOR CATALOGUE 


FOR SALE—One Colbert Rotary Tomato Filler, 
for No. 2 and No. 3 cans. 

One 55 H. P. Alberger Buffalo Tandem Gas En- 
gine; one Smith Automatic Suction Gas Producer for 
above engine. Will sell either separatelyy. 

Two 6,000 Gal. Cypress Tanks, 10’ 6” inside diam- 
eter, 9’ inside depth; 8 Hoops, 2” thick; practically 
new. The Fuller Canneries Company, South Dayton, 


Machinery— Wanted 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


WANTED—Second-hand Filler for filling No. 10 
Tomato Pulp Cans. ‘Give make, how long in use, price 
and full description. Gaston Canning Co., Gaston, Ind. 


WANTED—tTwo sets Kook-More Koils, complete. 
Must be in first-class working condition. For immedi- 
ate shipment. Wire lowest cash price. Address Box 
A-992, care of The Canning Trade. 


FOR SALE—Good small Ozark Cannery, equipped 
to can tomatoes and apples; good location, on R. R. 
siding; plenty of good labor cheap; 100 acres tomatoes 
contracted at $10 per ton; 3 cars futures sold, with 
excellent chance to make some money this season; 
everything ready to start operating; satisfactory rea- 
son for selling. Address Box A-988, care of The Can- 
ning Trade. 


FEL, 
— 
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For Sale—Factories 


FOR SALE—Well located.cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED AT ONCE—A First-class Burt Labeling Ma- 
chine Operator. Also, Cutting Machine Man for Morral Cut- 
ters. Address Wabash Canning Co., Wabash, Ind. 


WANTED—A processor experienced in all kinds of fruits, 
vegetables and oysters. Must have good reference, without 
which do not apply. The Booth Packing Co., 935 S. Wolfe St., 
Baltimore, Md. 


WANTED—lInspector for Tomato Pulp in Delaware and 
Maryland, season August ist to October 1st. Probable perma- 
nent employment; must have some experience in packing To- 
‘mato Pulp; automobile necessary. Write application, giving 
full particulars as to qualification, experience, age and salary, 
including the rate for automobile mileage. Joseph Campbell 
Company, Camden, N. J. 


WANTED—By old-established house, a cook, who knows 
up-to-date methods for handling tomatoes, cooking of pulp, 
catsup and chili sauce. Must have good reference. State 
age and salary expected, also where last employed. Address 
Box B-977, care The Canning Trade. 


THE CANNING TRADE. 


August 7, 1922 


WANTED—Can manufacturer requires the services of a 
mechanic capable of overhauling and adjusting Max Ams Clos- 
ing Machnes. Address Box B-986, care of The Cannng Trade. 


WANTED—Mechanical man for small can facto y in New Eng- 
land Must have good a'l around knowledge of can ma’ ing 
machinery. Also desirable to be able to repair a.d make new dies 
Apply Box B-981, The Canning T ade. 


SITUATIONS WANTED 


WANTED—General sales manager desires position of re- 
sponsibility where national successful merchandising experience 
counts, splendid sales connections already established throughout 
Eastern States. Can sel! entire output of new organization or in- 
crease that of old along new and improved methods. Twenty 
years active experience in factory management and sales, capable 
of organizing, constructing, equipping and assisting in financ- 
ing new company if located right, as I have unlimited sales and 
high-class pack. Can furnish processes and instruct in the pack- 
ing of cold pack berries, all varieties of fruits, and berries, jams, 
jellies, marmalades, preserves, tomato products, olive packing, 
pickles, mince meat and many other specialties. Reference from 
reliable jobbers and brokers throughout the country. Small 
salary at start to prove ability. 

California canners, this is your opportunity to secure the 
right kind of Eastern distribution by a man who knows. Per- 
sonal interview desired, where permanent future is assured. Ad- 
dress P. O. Box 62, Hammonton, N. J 


SITUATION WANTED—Capable Salesman and Buyer, with 
managerial and executive ability, desires position with up-to-date 
concern, where proven ability will be appreciated. Have had 
years of-experience in food line, also supervising brokers and 
salesmen covering the wholesale and retail trade. Best of ref- 
erences. Address Box B-993, care of The Canning Trade. 


/ WANTED—Have you a position for an expert on can clos- 
ing machines? Al mechanic, thoroughly understands all can- 
ning machinery; can process a full line of fruits and vegeta- 


bles; also had some experience in selling. Address Box B-994, 
care The Canning Trade. 


CANNING MACHINERY 


VEGETABLES: FISH-Etc. 
A.K.ROBINS & Co. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


THE CANNING TRADE, 


Good Books for your Office: 


d 1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry— $1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 


Baltimore, Md. 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


- 
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Leonard’s 


The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


oo 


H. D. DREYER & CO., Inc. ‘ 

MANUFACTURERS 

BOXES and BOX SHOOKS F 

FOR THE CANNERS a 

ALICEANNA and SPRING STREETS BALTIMORE, MD. 
SLAYSMAN & COMPANY 5 

Automatic Can Making Machinery : 
BALTIMORE, MD. 


CANNERS’ SEEDS 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 
in a position second to none to produce Seeds ofthe highest quality at 
minimum cost, 

CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Y. 


COC 


THE 1922 DIRECTORY OF CANNERS 
Is About Ready 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, fo As and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


THE CANNING TRADE. 


PAUL E. KROEHLE 


President 


National Brokers Association 


writes:- 


“| am certainly in sym- 
pathy with any movement 
which will eliminate diffcul- 
ties arising tn practice of 
‘trade between the sellers the 
wholesale grocers. 

I wish youevery success in 
the world”. 


WHEELER SERVICE BUREAU 
280 Broadway, - - New York 


BEDFORD CAN COMPANY, Inc, 


Bedford, Va. 


CANS 


Friction Syrup Cans 


Sanitary;}Cans and Closing:Machines 


Packers Cans and Soldered Caps 


Write us for prices. 
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— CAN PRICES— 


American Can Company 


July ist, 1922. 
American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. 0. b. ship- 
ping points, effective July 1st, subject to change without notice. 
These reductions from fcrmer prices are due to change in freight 
rates from mills to our factories: 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Southern Sales Office 


304 Southern Banking Bidg. 


Atlanta, Georgia 


Fidelity Can Company 
Baltimore, Md. 


Prices Quoted on Request 


— — 
Per M 
No. 1 $14.70 
No. 2 20.31 
tee No. 2 26.11 


August 7, 1922 


THE CANNING TRADE 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 
Canned Vegetables 


ASPARAGUS*— (California) 


Balto. 
White Mammoth, 


2% 
White Mammoth, Peeled, No. wine 


Green Mammoth, No. 
White, Large, No. 2%4.........+.- 4.00 
White, Large, Peeled, No. 2%.... Out 
Green, Large, No. 


White, Medium, No, 


Green, Medium, No. 2%........... 350 


White, Small, No, 2 
Green, Small, No 2%...........- 
Tips, White, Square, No. 2%...... 
Tips, White, Round, No. 2%...... 


Tipe, Green, Square, Ne. ee 3.75 
Tips, Green, Round, No. 2%....... Out 


BAKED BEANSt 


Plain, No. .80 


In Sauce, 
Plain, No. 2 
In Sauce, 
Plain, No, 3 
In Sauce, 


BEANSt 


String, Standard Green, No. 2..... .80 
String, Standard Green, No 10... .... 
String, Standard Cut White, No. 2. .85 
Stringless, Standard, No. 2....... .85 
Stringless, Standard, No. 10....... 5.00 
White Wax, Standard, No 2...... .85 


White Wax, Standard, No. 10...... 
Limas, Extra, No. 2........ 


Limas, Standards, No. 
Red Kidney, Standard; No.2 -90 


BEETSt 


Smali, Whole, No, 8..... 
Standard, Whole, No, 2........... 1.05 


Large. Whole, No, 
Cut, 


CORN} 


Std. Evergreen, No, Hy foe Balto. .85 
Std. Evergreen, 2, f.0.b. Co.... -80 
Std. Shoepeg, No. -90 
Std Shoepeg, No. f.o.b. Balto... .95 
Ex. Std. Shoepeg, fice 2, f.o.b. Co. 1.05 


Fancy Shoepeg, f.o-b, Balto....... 


Std. Maine Style, No. 2, Balto. “'90 


Std. Maine Style, No. ig: 
Ex, Std. Maine Style, Ne 
Std. Me. Style, No. Bal. 


Ou 
Extra, No. 2, f.o.b, County. . - Out 


Extra Standard Western, No. 
Standard Western, No. 


Standard, ‘Split, No. 3.. 
Standard, Split, No. 10.. 


OKRA AND TOMATOES{ 
Standard, No. 
Standard, No. 8........ 


No. 1 Sieve, 2s, f.o.b factory...... 
No. 1 Sieve, Ene. Baltimore 
No. 2 Sieve, 2s, f.o.b. factory 
No. 2 Sieve, f.o.b. Baltimore 


No 4 Sieve, 2s, f.o.b. factory. 
No. 4 Sieve, f.o.b. Baltimore. 
No. 5 Sieve, 2s, f.o.b. factory. 
Seconds, 2s 


E. J. Standards, 1’s, No. 4 rig -80 


J. Sifted, 1’s, No. 3 Sieve 


o. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.05 


haa Petit Pois,, 1’s 
Squash, No. + 
Squash, No, 


Standard, No. 
Standard, No. 


1 
SPIN ACHt 


Standard, No. 2. 
Standard, No. 3 
Standard, No 10.... 


90 
esses 8.00 
MIXED VEGETABLES FOR sourt 


12 Kinds, No. 2......scccccccscee 1.05 
12: Binds, Mo; 5.00 


Out 


oO. B. 


1.00 
1.45 
4.00 


California, No, 2%, f.o.b. Coast... 
ffornia No, 
WF. O. B. Factory basis. 


CANNED VEGETABLE PRICES—Continued 


SUCCOTASHt 


Green Beans, No. 2..... 
With Dry se No. 2. 
Maine, No. 2........+.. 
New York Stn 


POTATOES} 


Standard, No. 
Standard, No “fo.b. ‘Baltimore... 
Standard, No. 8, f.o.b. County..... 
Standard, No. 9, 
Standard, No. 10, f.o.b. County.... 


TOMATOESt 
Fancy, No. 10, f.o.b. Baltimore... 
Jersey, No. 10, f.o.b. Factory...... 
Standard, No. 10, f.o.b. 
No. 10, f.o.b. County. . 


Standard, No. f.0.b. Baltimore. . 
Standard, No. 3, f.o.b. County.. 

Seconds, No. 3, ‘f.0.b, Baltimore... 
Standard 2s, f.o.b. Baltimore...... 
Standard. No. 2, f.o.b. County..... 
Seconds, No. 2, f.o.b. Baltimore. . 


Standard 1s, f.o.b. Baltimore. . 


TOMATO PULPt 
Standard, No. 10.... 


Standard, No. 2. 
Standard, No. 1........ 


Maine, No, 
Michigan, No. 10........ 
New York, No. 


Maryland, No. 3, f.o.b. Baltimore. . 
Pennsylvania, No, 10, f.o.b. Balto.. 
Maryland, No. 10, f.o.b. Balto..... 


APRICOTS 
California Choice, No, 2%........ 


BLACKBERRIES3 


Standard, No 
Standard, No. 
Standard, 


No. 
Standard, No. 2, in Syrup........ 


Maine, No. 
Maine, No. 2........ 


2. 
Seconds, White, No. 2...... 
Standard, Red, Water, No. 2. 
Standard, White, ae No. 2 
Extra Preserved, 


Standard, No. 


PEACHES* 


California Standard, No. 2%. L.C. 
California Ex, Std., No. 2%, L.C. 


PEACHESt 


Extra Sliced Yellow, 
Standard White, 
Standard Yellow, No. 2....... 
Extra Standard Yellows ‘No. 2: 
Seco: No. 2.. 


Standards, Yellow, No 3. 
Extra Standard White, No. 8.. 
Extra Standard Yellow, No. 8. 
Selected Yellow, No. 3.... 
Seconds, White, No. 8... 


(¢) Thos. J. Meehan & Co. 


ig 


RasSsasas 


(+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 

New York prices corrected by our special Correspondent. 

CANNED FRUITS—Continued 
PEARSt 


Seconds, 2, in Water....... ne 
No 2, in 
Extra Standards, No. 2, in Syrup.. 
Seconds, No. 8, in Water..... wdae 
Standards, No. in 
Standards, No. 3, in Syrup........ 
Extra No. 3, in Syrup 


Bahama Sliced, Extra, No. 2..... ae 
Bahama Grated, Extra, No. 
Bahama Sliced, Ex. Std., No. 2.... 
Bahama Grated. Ex. Std, No. 2.... 
Hawaii Sliced, Extra, No. 2%...... 
Hawaii Sliced. Standard, No. 21%4.. 
Hawaii Sliced, Extra, No. 2....... 
Hawaii Sliced, Standard, No. 2.... 


Hawaii Grated, Extra, No. 2...... o 
Hawaii Grated Standard, No. 10... 
Shredded, Syrup, No. 10...... See 
Crushed Extra, No. 10............. 
Eastern Pie, Water, No. 2......... 
Eastern Pie, Water, No. 10..... eee 
Porto Rico, No 10........ Daadunee 

Water, No. 10...... 
Black, Water, No. 1.......... caves 


STRAWBERRIES$ 

Preserved, No. 2........-. 
Extra, Preserved, No. 
Extra, Preserved, No. 1 yadaaade 
Presepved, NG 
Standard, Water, No. 10....... 

Canned Fish 

HERRING ROE* 
Standard. No: 


Li 
Flats, 1 Ib., case 4 doz 
Flats, % Ib., case 8 doz.. 
Flats, Ib 


Standards, 
Standards, oz. 
Standards, 10 oz 
Selects, 6 0z........ 
SALMON* 
Red Alaska, Tall, No 1....... ‘aac 
Red Alaska, Flat, No. %4.......... 


Columbia, Tall, No. 
Columbia, Flat, No. 1........ oeee 
Columbia, Flat, No, %4.......... 
Chums, Talls ...... 
Medium Red, Talls......... 


SHRIMP$ 
Wet or Dey, Ne: 236... 
Wet or Dry, No. 1...... 


SARDINES—Domestic, per Case 
F. O. B, Eastport, Me., 1921 such. 


Tomato, Carton ..... 
Mustard, Keyless ........ 
% Mustard, Keyless 
California, per case..... 


TUNA per 
California, 44s ........ 
California, 1s ........... 


California, 1s, Blue Fin..........- 
California, Striped ........... 
California, 1s, Striped ........... 


****Many canners get 
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Balto. N.Y. 
3.50 Out Out 
85 4.75 = 
4:00 $4.60 295 2.85 
2.25 2.65 
4.6744 94.50 Out 
4.00 .... Out .... 
lo. 1.50 {1.60 Jersey, No. 3, f.o.b, County...... Out 
1.25 1.55 
94.50 
11.00 1.75 1.95 
$0 8.00 410.00 : 
1.05 4.50 Out 
Out 4.50 4.00 
.90 150 Out 
13 (ROS 
ot | ..: ERe 
HOMINY¢ Out OYSTERS 
BLUEBERRIES 4 
14.00 Out 
CHERRIES 2.30 3 
2.50 Out Out 
1.60 $1.98 Sour Pitted Red 10s, No. 2........ 16.50 
Choice Standard 2%s.............. 2.85 3.85 1.05 1.15 
‘o. 3 Sieve, 2s, f.o.b. factory...... 1.80 1.55 GOOSEBERRIES$ 
No. 3 Sieve, f.o.b Baltimore...... 1.55 .... 1.60 1.70 
Out Out 2.00 {2.70 
Out 2.65 2.65 
3.00 
41.25 
42.00 4.50 
5 5.00 {1.70 
onds, Yellow, No. 3.... 1.70 15.50 
71.20 
1.10 L.. Out 
1.65 00 Out 5.50 
6.75 00 «Out Out 
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claims. 


left our factory. 


12 months. 


also aged canned 


We believe 


We have found that the bulk of our claims for swells 
each year come from practically the same wholesale grocers. 

Usually around July list a large quantity of claims are 
made, dissatisfaction brought up on beth sides, etc. 

We have followed the custom of marking our labels for 
several years, which enables us to determine when the goods 


You understand the present arrangement 


foods. 


is to allow for swells or leaks six months fromi date of ship- 
ment or July 1st settlement, which in some cases might mean 


Some jobbers are expecting us to allow them for cut cans, 
We have made the following tabula- 
tion from the last 20 claims made upon us for swells, which is 
interesting to us and. may be interesting to the canning indus- 


THE CANNING TRADE. 


WORKING OUT THE PERCENTAGE ALLOWANCE FOR 
SWELLS 


The following is from a large kraut canner, and in the 
interest of how to arrive at a just allowance percentage in- 
stead of the old swell guarantee, wiil be found interesting: 

We understand the swell guarantee with the wholesale 
grocer is one of continual argument and abuse. 
few canners are able to tell just when their products were 
shipped, and for that reason are forced to allow many unjust 


By W. 


August 7, 1922 


THE 


MANUFACTURE 


OF 
TOMATO 
PRODUCTS 


G. HIBR 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 


soup and trimming pulp. 


try at large: New Processes Bottling the same with- 
Other Complete formulas out after sterilization. 
Packed 1916 1917 1918 1919 1920 1921 1922 Products ANEW, simple, accurate, How to pack trimmi 
12 13 55 pulp testing method. pulp the government will 
sis 6 4 13 11 1 The scientific preparation approve. 
13 26 2 10 21 cut of non-preservative cat- Twelve chapters of solid 
1 8 sup. meat—no trimmings. 
12 11 6 #2 44 &«..18.Beans ORDER THROUGH ‘“‘The Canning Trade 
| 36 
| ar 13 N G M A 
| 5 
26 CANNING MACHINERY 
16...... FRUITS - VEGETABLES: FISH -Etc. 
A.K.ROBINS & CO. BALTIMORE,MD. 
WRITE FOR CATALOGUE 
WANTED—Superintendent of Can Factory. One with 
Totals.. 6 30 36 86 104 166 186 96 knowledge of sanitary lithographed cans preferred. An excel- 


Just at this time, when there is a possibility of the Con- 
ference Committees of the Wholesale Grocers and Canners 
agreeing upon a percentage in lieu of swells, the above table 
should be real interesting. 

*Not ours. 


lent opportunity for a man of executive ability and capable of 


taking complete charge of the manufacture of cans. Give age, 
experience and where previously employed, and at what salary. 
Address Box B-995, care of The Canning Trade. 


FOR SALE— 
1—Inner section Sprague Loew Copper Coil. 
1—Copper Coil 3% ft. Diam. 
1—Kearns Tomato Pulp Finisher. : 
1—Jumbo Fire Pot. 
1—Worm Cut Corn Conveyor and Housing, 8 ft, long. 
4—Morral Corn Cutters. 
2—6x6 Cypress Tanks. 
1—M. & S. Corn Cooker Filler. 
2—Sprague Urbana Baby Peas and Bean Fillers. 
All in good mechanical condition and will sell cheap. Ad- 
dress The McCoy Canned Food Co., Urbana, Ohio, 


SEEING OURSELVES AS OTHERS SEE US 


(London Item in New York Times.) 


Under the heading, ‘“‘Drink and the Freedom of the Seas,”’ 
the Sunday Times says editorially: ‘The Americans are hay- 
ing a hard time of it in trying to enforce prohibition, though 
no harder than they deserve. But it is somewhat in the nature 
of a tall order when they suggest that we should assist them 
by allowing our merchant vessels to be searched outside the 
three-mile limit. Even the reciprocal right to search American 
ships would hardly console us for such fussy interference with 
the freedom of the seas. 


“We really cannot agree to upset international maritime 
law merely because the Americans are anxious to stop viola- 
tions of the crankiest piece of crank legislation known in mod- 
ern times. Americans are constantly assuring us that prohibi- 
tion has come to stay. We believe them, if only because of 
the host of vested interests deeply concerned in evading it. 
As a maker of illegal fortunes and a source of underserving 
employment and a raiser of unquenchable thirsts no more scc- 
cessful act was ever passed, and so long as Americans can iol- 
erate its penalties the outside world will insist on enjoying the 
fun of it.” 

Small wonder that prohibition is a big feature in all pres- 
ent-day elections. 


Wanted—A Chemist experienced in the manufac- 
ture of catsup. Man preferred. Address Owensboro Conserve 
Co., Owensboro, Ky. 


THAT’S WHAT TOMMY 'THOUGHT 
The teacher, noticing one of his pupils idle, said: ‘‘Tom- 
my, come down here and work at your arithmetic. Don’t you 


know that the devil always finds something for idle hands to 
do?’’—Cork Examiner. 


QUICK TEMPER—RESULT 
Teddy—lI wish I hadn’t licked Jimmy Brown this morning. 
Mamma—yYou see how wrong it was. don’t you, dear? 
Teddy—Yes; ’cause I didn’t know till noon that he was 


going to give a party.—Western Christian Advocate (Cincin- 
nati). 
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Canners Unanimous ! 


Nothing but satisfaction has been expressed by Customers 
packing Peas with our installation of the new Bliss-Pacific 
Double Seamers. The average number of Cans actually 
spoiled by these Machines during the Pea Season just 
closed, was but one in every twenty-eight thousand. 


Consider the record--the non-interruption in operation; the 
absence of spill, together with perfect seams and you have 
the reasons for our Customers tremendous enthusiasm for--- 


Southern Cans and Machines. 


More details on request. 


SOUTHERN CAN COMPANY 
Baltimore - Maryland 


“A RIVAL IN THE HOME” 


The possibility of commerical canned products comparing favorably in delicious 
flavor and appetizing qualities with the choicest product of “home canning’’ is 
difficult of belief, but, nevertheless, true of many products of the modern canning art. 

To achieve these results, sanitary cleanliness is an important factor, and the use of 


Wrandollé 


Sanitary 
Cleaner and Cleanser 


in thousands of canneries is providing that sweet, wholesome, 
sanitary cleanliness, which conserves to the food those delicate 
flavors and palatable qualities which distinguish “‘home can- 
ned’’ products. 

Moreover every particle of Wyandotte Sanitary Cleaner and 
Cleanser is an efficient, energetic working particle, depend- 
able to the last grain, and its use in the cannery not only 
Micrel provides necessary sanitation, but also lowers cleaning costs. 
Package By placing your order with you supply house your con- 
firm the best business judgment. 


Indian in 
circle 


It cleans clean. 


The J. B. Ford Co. Sole Mnfrs. Wyandotte, Mich. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 
A. I. JupDcE : Manager and Editor 


107 Ss. ‘Frederick Street 
Baltimore, Md. 


Telephone Plaza 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Foreign A $5.00 


Extra copies, when on 10 
ADVERTISING Rates—According to space and location. 
Make all Drafts or Money Orders payable to THE CANNING 
TRADE Co. 


Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, AUGUST 7, 1922 


EDITORIAL JOTTINGS 


National Kraut Packers to Meet August 14th—The Presi- 
dent of the National Kraut Packers’ Association has called a 
meeting to be held at the Breakers Hotel, Cedar Point, Ohio, 
Monday, August 14th, at 11 A. M. 


In their announcement they say that this will be a very 
important meeting and that all members should be present. 

The announcement introduces the new Secretary-Treas- 
urer of this Association, Mr. Roy Irons, who informs us that 
he has severed his connection with the Sears & Nichols Can- 
ning Co., to take this position. Mr. Irons seems to be getting 
a death grip upon Ohio canning, since he is also Secretary- 
Treasurer of the Ohio Canners’ Association, and some others. 
He is a worker and a good man. 


“Charlie” Ams Going to Europe—Mr. Charles M. Ams, 
head, of the well-known Max Ams Machine Company, equally 
w. k. as the makers of the Ams Sealing machines and other 
can-making machinery, tells us that he is going to Europe on 
August 12th to visit his trade in many of those countries. 
While abroad he will visit England, France, Norway, Sweeden, 
Denmark, Germany and Italy, calling on the canning industry 
of those countries. This might be passed up as a mere society 
note, but it is not, for as a fact it indicates Mr. Ams’ long- 
headedness in seeing that this industry is very rapidly devel- 
oping there, and he wants to be in on the ground floor. All 
the world is coming to realize the great importance of the 
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commercial canner, or we might more properly say of com- 
mercially canned food products, and all countries are fast in- 
stalling these plants and actually producing the goods. ‘he 
day was when America produced all the commercially canned 
foods produced, with very rare exceptions, and in most of these 
the production of the goods was on, what we would call, a 
“home-canning”’ plane. France, for instance, although the 
mother of the art of canning, had only miniature canneries, as 
compared with those in this country, but most countries had 
not even these. Sardines and some specialties of that kind 
were canned, but broadly speaking until the American dough- 
boys brought their rations in cans to' the trenches with them 
Europe did not know canned fcods. But she knows them now 
and she has determined to produce her own supply. Once 
started, the industry will grow there, as it has in America. 

Mr. Ams foresaw this years ago, and this is actually his 
second visit in the interest of this new-found:industry. His 
company maintains European headquarters in London, Eng- 
land, at 50-51 Lime street, London, E. C. 3, England, and Mr. 
Ams will be glad to hear from any of his friends there. 


Fighting the Dragon—Ancient mythology tells us of the 
dragons which valiant knights used to set out to conquer and 
kill and in the recital mentions that these dragons had the 
ability to grow a new head as fast as one was cut off, making 
it a stiff and unending fight. From the point of view of canned 
foods and the canners, it would seem that these dragons have 
all gotten positions upon our daily papers. 

Some years ago our National Canners’ Association set out 
valiantly to slay the dragons of: slander against canned foods 
and their healthfulness, and all of us thought that they had 
waged a very successful war. And they did, but they did not 
kill the dragons; they merely cut off some heads, and others 
must have grown on again. ‘The recent outbreak of attacks 
against canned foods has been almost as violent as it ever 
was, and has been decidedly more dangerous to all the indus- 
try. In the early days they had ptomaines as their chief 
weapon, salts of tin as a substitute and some other trivial and 
easily proven unimportant charges as weapons. Science laid 
ptomaines out cold, so far as canned foods are concerned, and 
just as easily wiped out of recognition all their other elaims. 
But now they have botulinus, a new and real enemy of the 
most dangerous kind, and he has been found within the sacred 
walls of the tin cans. When he was first announced commer- 
cial canners waived him aside as belonging only to the home- 
canned products, where high enough temperatures could not 
be obtained in many if not most cases. But the home-canners 
had no monopoly of this deadly bug, for he turns out to be a 
respector of no class or clique, clime or product. 

Recently Dr. A. W. Evans, editing the coluum ‘‘Miow To 
Keep Well” in the Chicago Daily Tribune, in a copyrighted 
article headed ‘‘Poison in Canned Goods,” told of a severe 
ease of botulinus poisoning which happened in Kendallsville, 
Ind., wherein four people lost their lives and nine people were 
severely affected. This happened last March. The Doctor sets 
forth the cases in detail and comments extensively upon them. 
and you may take our word for it, in a way that is not com- 
plimentary to canned foods. This article appeared in the issue 
of July 28th, so that we are not referring to old stuff, but to 
the very latest. And these attacks upon the good name and 
reputation of canned foods are growing more numerous every 
day, al) sections having them, and not a few heavy law-suits 
show as the outcome of many of them. 

Why bring up this unpleasant matter? Because it must 
be cured. It cannot be allowed to go on. The industry rallied 
to the support of the National Canners’ Association when this 
fight was first begun, years ago; joined as members and con- 
tributed liberally towards funds which resulted in the estab- 
lishment of the finest commercial laboratories ever put up. 
And these laboratories have justified their expense and amply 
proven their worth. But now the industry is falling away in 
its support; it is allowing the fortifications it built so well and 
at such heavy expense to fall into decay and become useless, 
through failure to back up its National Association as mem- 
bers, for contributions are not now necded. 


It is more necessary for you, and every canner in the busi- 
ness, to be a supporting member of the National Canners’ As- 
sociation now than ever before, for the reason we have pointed 
out—we must defend the industry against attacks which, un- 
fortunately, often have a basis in truth. And we must con- 
tinue and expand our laboratories so that they may be able to 
solve these problems and show the industry how to avoid them. 
But whether these laboratories grow greater or not, they must 
be maintained at their full size and kept going full blast to 
keep the industry on the map. That is not saying too much. 
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Attacks of the kind mentioned above affect every kind of 
canned food, and so every canner suffers when they are made. 


That is one of the great troubles in this industry. -If the 
attack be against spinach, we will say, the canner who does 
not pack spinach says he is not interested. Well, he is, and 
very materially interested, because although it may have been 
spinach which caused the trouble, the blame is placed on 
canned. foods. And that is the way the public takes it. So 
canned foods must be protected, and if the canners do not pro- 
tect them, who should? The industry must get over this nar- 
row-minded way of thinking, and realize that when any article 
of canned foods is ‘attacked,, all canned foods are attacked. 
Therefore the support should come from every section and from 
all articles, regardless of their kind. 


You who rest in fancied security may be the next to have 
your goods blamed for serious illness or death, with the ever- 
resultant damage suit running into more money than you have 
ever made out of your business. In that day you will be glad 
to feel that you are members of the National Canners’ Associa- 
tion, and that you can call.upon them to turn out their labor- 
atory experts to disprove the contentions of the local doctors. 
Then you will be willing to pay up back dues and firmly resolve 
to always support your Association. Better do this before time, 
when the Association needs it ,as it does right now, or the 
Association may not be in existence when you want it. It is 
not to be taken from this that the Association is in immediate 
peril, for fortunately it has enough friends to keep it alive 
and going; but way in the name of common decency should 
the bulk of the industry be allowed to “spunge’”’ on these few 
friends? 


You can’t wait until your house is on fire to pay for the 
support of the fire department; nor can you wait until you are 
held up by the burglar to organize and pay for a police de- 
partment. Neither can you wait until you are hauled into 
court with a heavy damage suit before you lend your support. 
to the National Canners’ Association. 


If you are not members, join at once; lend your support 
to the institution that stands between you and the villification 
of your business. You owe it to them, to your fellow canners 
(your industry) and to yourself. 
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KERR’S REVIEW OF THE BALTIMORE MARKET 
(Continued from page 8) 


tense fearing the fate of the oracles who have gone before us, 
whose undoing was because of a too familiar acquaintance with 
the “unrevealed” secrets of the tomato—the elusive tomato. 

We are willing to rest our case with our friends of the 
trade. If they insist that now is not the time to buy, we shall 
not gainsay them. If, on the contrary, they insist that now is 
the time to buy we shall not restrain them. After all, it is the 
buyer’s affair whether he shall buy now or later, or whether he 
shall buy at all. 


The Tomato Market. 

For shipment at sellers’ option during season we may buy 
ones at 50c, twos at 77%c, threes at $1.12%, and tens at $3.35 
f. o. b. Maryland Peninsula. In Baltimore ones may be bought 
at 52%c, twos at 82%c and threes at $1.17%. At these prices 
prompt shipment may be obtained. Buyers who send their or- 
ders for tomatoes to us are given the assurance that they will 
be placed at the lowest prices we can obtain. We solicit your 
enquiries and your orders. 

EDWARD A. KERR. 


TRADE MARKS DEPARTMENT 
Conducted by National Trade-Mark Company, Washington, D. C. 


The following are trade-mark applications pertinent to our field in the 
United States Patent Office which have been passed for publication and are 
in line for early registration unless opposition is filed promptly. For further 
information address National Trade-Mark Company, Barrister Building, Wash- 
ington, D, C., or Bush Building, 130 West 42nd Street, New York, N. Y. 
trade-mark specialists. 

As an additional service feature to its readers The Canning Trade gladly 
offers to them an advance search free of charge on any mark they may con- 
template adopting or registering. 


Gold Seal—No. 152,423. Holbert & Holbert, doing besiness 
as Holbert Syrup Co., Manhattan, Kans. For syrup made 


from pure sugar cane, flavored with maple flavoring, for 
cooking purposes. 


Dairymems League—On black background above white space. 
No. 161,529. Dairymen’s League Co-operative Associa- 
tion, Inec., Utica, N. Y. For butter, condensed milk, evap- 


orated milk and ice cream. 


SANITARY CAN 


Wheeling 


NEW YORK OFFICE 
Room 1313-32 Broadway 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


THE WHEELING 


CLOSED 
WITH 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


CHICAGO OFFICE 
1966 Conway Building 


THE No. 100 MACHINE 


West Virginia 


INDIANAPOLIS OFFICE 


Transportation Building 


COLUMBUS, O., OFFICE 
Columbia Building 


85 
age 
| 
| 


are right 
and price 


The United States Printing 
and Lithograph Company 
Printing Headquarters 


55 Beech Street, Cincinnati 
439 Cross Street, Baltimore 
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SURE, IRON SINKS 

A jovial individual saw an announcement in an iron-mon- 
ger’s window the other day. It read, ‘Iron sinks,” and he 
went in and told the man that he knew iron sank. 

“Yes,” said the smart shop-keeper, ‘‘‘and time flies, but 
wine ‘vaults, grass slopes and music stands; Niagara Falls, 
moonlight walks, sheep run, Kent hops and holiday trips; scan- 
dal spreads, india-rubber tires, the organ stops; the whole 
world goes round and trade returns.” 

The jovial one bolted. 

Then he returned, put his head in at the door, and re- 
marked: 

“Yes, I know; and marble buts!” 


CARELESS NURSE 
Actress Mother (languidly)—-Well, nurse, how is baby 
today? 
Nurse—He cut two teeth this morning. 
Mother (still languidly )-—-That was careless of you, nurse! 
You ought not to let a young baby play with a knife.” 


HELPING HIM OUT 


Doris—I felt sure you were going to kiss me when you 
puckered up your lips just now. 

Archibald—No—er—it was only a piece of grit in my 
mouth. 

Doris—Then for goodness’ sake swallow it—you need 
some.—Exchange. 


COLD STORAGE 
Newedd (arriving home)-—Mr. Naybor jcst told me he’d 
sent over a live chicken. Where is it? 


Mrs. Newedd-—I put it in our new ice box to keep it fresh 

until it is killed tomorrow.—Boston Transcript. 
WISE DOG 

Johnson patted Jackson’s dog on the head. 

“A nice little dog,’’ he said. ‘“‘But why don’t you teach 
it some tricks?’’ 

Jackson was a man who lacked energy. 

“T’ve tried,’”’ he replied, ‘‘but the dog won’t learn.”’ 

“Not much intelligence?"’ queried Johnson. 

“Too much!” answered Jackson. “I can see by the ex- 


pression on his face that the doz doesn’t see any more sense 
in the tricks than I do.”’ 


A NATURAL QUESTION 


“Children get queer ideas in their heads, sometimes” 

“What now?” 

“My boy Tommy asked me today if the Stateue of Liberty 
was beyond the three-mile limit.” 


HER REASON 


Henry had a reason for feeling out of sorts. 
“But, dearest, didn’t I ask you to keep our engagement a 
secret for the present?” 
“Dearest”. had a reason for pouting. ‘“‘But, Henry dear, 
I really couldn’t help it. That hateful Ella said the reason I 
wasn’t. married was because no fool had proposed to me, and 
so I told her you had!” 


WELL ILLUSTRATED 


Bill—Those three words illustrate the whole scheme of 
life! 

Phil—How? 

Bill—You see a pretty girl—you stop, you look. And 
after you marry her, you listen. 


TWO-FACED 


Flora sat gazing fixedly at a lady who was calling on her 
mother. 

“What is it?” asked the lady pleasantly. 
my new hat?” 

“No,” replied Flora. “I’m waiting to see your other face. 
Mamma said you were two-faced, but I’ve only seen one.”’— 
Everybody’s Magazine. 


“Do you like 
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WHERE TO BUY 


——<—the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
‘Antomatie 'anmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Ete. 
Chickasaw Cooperage Co., 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 

BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


Memphis, Tenn. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Blowers, pressure. ‘See Pumps. 


BOILERS AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
om Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Louis A. Tarr, Inc., Baltimore. Md. 
Bottle Capping Machines. See Bottlers’ Mehy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem. N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 

Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can, 

» Hayes, Md. 
CL Jones & Co., cago. 
J. M. Zoller Co., algae Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Hnameled 


Buckets. 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage a. See Kraut Machiner 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Sale 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New york City. 

E. W. Bliss Co, Brooklyn, N. Y. 

Cameron Can M y. Co., Chica cago. 

John R. Mitchell bo.. Baltimore. 

McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
n Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co.. Baltimore. 
Sinclair-Seott Co., Baltimore. 

strow Machine’ Co., Baltimore. 
Canning Experts. See Consulting Experts. 

n Openers. 

Can. Stampers. See Stam 


Can Tenet rs and Markers. 


See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Tapping Machiner. bottle See Bottlers’ Mchv 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Bedford Can Co., Bedford, Pa. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., 

eekin Can Co., ‘Cincinnati, oO. 
Phelps Can Co., Baltimore. 
Southern Can Go. Baltimore. 
Virginia Can Co., “Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co.. Salem. N. J. 
A. K. Robins & Co., Baltimore. . 


Me Machines, colderless. See Closing 
See Cannery Supls. 
CARRIERS and Conveyers, gravity. 


H. W. Caldwell & Sons Co., Chicago.. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup anes. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


Capping Steels, soldering. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


MACHINERY, 


, bean 
Bustier’ Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 


Cleaning and Washing Machines. bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks. process time. See Controllers. 
CLOSING MACHINES, epen top cans. 
- Ams Co., Max, New York City. 
Can Mchy Co.. Chicago. Ill. 
Whitaker Glessner Co., Wheeling, W. Va. 
Coated Nails. See Nails. 
Coils. copper. See Copper Coils 
Condensed Milk Cancing Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co.. New York. 
& CARRIERS, canners. 
W. Caldwell & Son Co., Chica 


cago. 
Ba Porte Mat & Mfg. Co.. La Porte, Ind 
A. K. Robins & Co., Baltimore. 


COOKERS, continuous agitating. 
Ayars Machine Co., Salem, N. J. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers. corn. See Corn Cooker- 


Fillers. 
Coolers, vegetable and fruit canners. 


COILS for tanks, 


H. Langsenkamp, Indianapolis. 
Seas Jacketed Kettles. See Kettles, copper. 


COOPERAGE, kegs, barrels, e 
Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLERS. 
Ayars Salem, N. J. 
Morral Bros., rral, 

A. K. Robins 3 Co., Baltimore. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 

CORN SHAKERS (in the can). 

Ayarea Machine Co.. Salem. N * 


Consult the advertisements for details. 


CORN HUSKERS and SILKERBS. 


Huntley Mfg. Co., emnee Creek, N. Y. 
Morral Bros., Morral, oO. 
Peerless Huske- Co., Buffalo, N. Y. 


“Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 


Stecher Litho. Co.. Rochester, N. Y. 

U. 8S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. y 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 


A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore 
Zastrow Machine Co., Baltimere. 


CRATES, Iron Process. 
Edw. Renneburg & Sons oon Baltimore. 

. K. Robins & Co., Balt imore. 

astrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines.. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
merican Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago. 

Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Wareheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 


Enameled-lined kettles. See Tanks, glase 
lined. 


EVAPORATING MACHINERY. 
dw. Renneburg & Sons Co., Baltimore. 


; EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 

A. K. Robins = "Co., Baltimore. 


8 
‘actory Supplies annery Supplies. 
K. Robins & Co., Baltimore, Md. 
Machinery. 
Fertilizers. 
FIBRE CONTAINERS fer foed (not her 
metically sealed). 
,American Can Co., New York. 
,Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, bexbeard, etc. 
Hinde & Dauch Paper Co., tninee. Ohio. 
Fillers — Cookers. See Corn Cooker- 


Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinna 
Huntley Mfg. Co., Silver Creek 
Peerless Husker Co.) Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


syrup. See Syruping Ma- 


MACHINES, catsup, etc. 
Langsenkamp, 
Robins Co., 3altimore. 
Sinclair Scott Co., Baltimore. 
Food Choppers. See Choppers. 
Friction Top Cans. See s, tin. 
fruit Graders. See Cieaning and Grading 


Mehy., fruit. 

Fruit Parers. See Paring Machines. 
FRUIT PITTERS and 

Huntley Mfg. Co., Silver Creek, 

Fruit Presses. See Cider Makers’ Mehy. 

Gasoline Firepots. See Sup 


Gauges. pressure. time, etc. See Power Plant 
auipment. 


Ohio. 


» N. J. 
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GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
GLUE, for sealing fibre boxes. 
Philadelphia Quartz Co., “Philadelphia, 
Governors, steam. Power Plant Equip. 
Grading Mches. See and Mchy. 


Gravity Carriers. riers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 

Green See Cleaning and Grad- 


ing 
Hoisting oy Carrying Mches. See Cranes. 


— Making Machinery. 

Hullers See Pea “Hullers. 

Huskers and Silkers. See Corn Huskers. 
HYDROMETERS (for Determining the Density | 

of Syrupers, Brines, etc.) 

Taylor Instrument Cos., "Rochester, 
HYGRODEIKS. 

Taylor Instrument Cos., Rochester, N. Y. 

Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 
hicago. 


‘Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
v. H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 
Bucyrus Copper Kettle Works, Bucyrus, O. 
F. H. Langsenkamp, Indianapolis, Ind. 


Kettles, enameled. See Tanks. glass-lined. 


KETTLES, preces 
Ayars Machine Co. Salem, N. J. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT CUTTERS 


LABEL Manufacturers. 


Calvert Lithograph Co., Detroit. 

H. Gamse & Co., Baltimore. 

J. Kittredge Co., Chicagu. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho. Co., Rochester, 4 

U. 8. Printing & "Litho. Co., Norwoou, Ohio. 


LABELING MACHINES, can. 
The Fred. H. Knapp Co., Yonkers, N. Y. 


LABORATORIES fer analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 

Paring Knives. See Knives, 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners . 

Arabol Mtg. Co., New York City. 

The Fred. . Knapp Co., Yonkers, N. Y. 
PEA ny BEAN SEED. 

Seed €o., Chicago. 
B Rice Seed Co., Cambridge. N. Y. 


PEA CANNEBS’ 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Greek: 

A. K, Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Vin 
Chisholm Scott Co. Columbus, oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINE 
Sinclair-Scott Co., 


PEELING TABLES, continueus. 
— Machine Co., Salem, N. J. 
. K. Robins & Co., Baltimore. 


Perforated Sheet Metal. See Sieves and 

creens. 

Picking Boxes. Baskets, etc. See Baskets. 

rie Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Cannery’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Kar] Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
4. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
PYROMETERS. 
Taylor Instrument Cos., Rochester, N. Y. 
REGULATORS, Temperature and Pressure. 
Taylor Instrument Cos., Rochester, N. Y. 


Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 


Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Sanitary Cleaner and Cleaner. See Cleaning 


Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., ‘Silver Creek, nS 
Edw. Renneburg '& Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Scalding and Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. See Cap 
Sealing Machines, bottle. = oe, Mchy, 
Sealing Machines, sanitary cans. See Closing 

Machines. 

SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Il, 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, 
>. fruit and vegetable. 
cers. 


SILICA OF SODA, for pasting boxes. 
Philadelphia Quartz Co., Philadelphia. 

SOLDER. 
Sorters. pea. 


See Baskets. 


See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Silver Creek, N. Y. 


Huntley Co.. 


Mey and. 


STAMPERS AND MARKERS. 


Ams Machine Co., Max, New Yorsg City. 

Steam Cookers, continuous, See Cookers. 

Steam Jacketed Kettles. See Ketties. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pets and brushes, brass 
checks, — Boy steel type, burning 


brands, 
A. K. Robins & %co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver N, Y. 
E. J. Lewis, Middleport, N. Y. 

A. K. Robins & = Baltimore. 


Sungiies. engine room, line shaft, etc. See 

ower Plant Equipment. 

ae and General Agents. See Gen- 

Switchboards. ‘See Electrical Appliances. 
SYRUPING MACHINE. 

Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Peerless Husker Co., Buffalo, 

A. K. Robins & Co., Baltimore. 

Tables, picking. See Pea Canners’ Mchy. 


METAL. 
H. Langsenkamp, Indianapolis. 
Co., d. 
TANKS, glass lined 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
THERMOMETERS Index and Recording, angle 
or Straight. ‘ 
Taylor Instrument Cos.. Rochester. N. Y 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Tomato Seed. See Seeds. 
TOMATO WASHERBS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, sy See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
— Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 


H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
VEGETABLE CUTTERS, OKRA, ETC. 
E. J. Lewis, Middleport, N. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalder 


WASHERS, can and Jar. 


asus Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Washing and Scaiding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Ganenatnew Mchy. 
Wire Bound Boxes. See Box 
Wire Scalding Baskets. leo, Baskets. 
Wrappers, paper. See Corrugated Papert 
Products. 
Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Co., Wyandotte. Mich. 


| 


August 7, 1922 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use e'ther water, 
dry steam, or open bath process. 


ZASTROW 
MACHINE CO. 


GEO.W.ZASTROW -Gamse Building, BALTIMORE, MD. 


ABELS 


A-Good PRODUCT plus an 
attractive “GAMSE LABEL” 
en your Can 
properly displayed— 

spells “SUCCESS” 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
MONEY on your Labels.” Write Us 


TIN CAN OF 
= IN CANS 
WEIRTON,W.VA \ CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 
BALTIMORE, MD 


ARKSBURG, 


THE CANNING TRADE. 
AS, 
* 


CONTINENTAL 


CAN 
COMPANY 


INC. 
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